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Absolutely essential to success in

Chafing-Dish Cookery, is Lemco.

All culinary authorities are agreed

on this.

Prime beef stock always ready,

pure and fresh, Lemco enables

dainty little dishes to be readily

prepared, which, without it, would

be impossible or troublesome.

No added flavour to Lemco, it

is just pure concentrated beef

essence which cannot be told

from fresh beef stock in savoury,

curry, or ragout.

The original and

only genuine

Liebig Company’s

Extract of Meat.



PREFACE.
—

—

This Manual is designed to show the culinary

})ossil)ilities of a chafing disli, which is looked u])on

by many as one of those delightful and practical

toys which make cooking a real pleasure.

In a like manner it shows the handy use to

which earthenware casseroles and marmites can

be adopted in cookery.

The former is intended chiefly for things that

are quickly prepared, whilst the latter, “ casserole

cookery,” is more especially adapted for so-called

long or slow cooking processes.

Cooking by the help of a chafing dish affords

great pleasure, and at times amusement, though

it has a solid basis of usefulness, for there are

some decided advantages to be gained in being

able to prepare dainty dishes quickly for either

breakfast, luncheon or supper. Many house-

wives take a real delight in chafing-dish cookery

for ordinary purposes, whilst for sick-room

cookery a chafing dish will prove a most valuable -

friend, for there are many dishes suitable for

invalids which can be prepared with its aid.

The number of dishes which can be cooked in

a chafing dish or in a casserole is almost endless.

The collection of recipes contained in this book
have been specially compiled for sucli dishes

which are most readily prepared in the chafing

dish or in stoneware cooking pans. It is hoped
that these meet the long-felt want so often ex-

pressed by many of my colleagues and friends,

for whose benefit this volume has been pulfiished.

C. Herman Senn.



There is one best in everything

in Corn Flour it is

Brown 81 Poison’s “Patent”
Remember this when next you buy.

Remember also that there is no more delicious

dinner sweet than stewed fruit and blancmange
made with BROWN & POLSON’S “Patent”

CORN FLOUR

Brown & Poison’s
“PATENT”

Is British made by British labour

The Cake-making of to-day

is easily mastered when you have

got into the way of using

“Paisley Flour ’

{Trade Mark.)

— the sure raising powder—and it is easy getting

ii\to the way. Mix one part ‘ Paisley Flour’ with

eight parts ordinary flour and proceed as usual.

‘Paisley Flour’ mixes more evenly than baking
powders, and is an excellent raiser, therefore

the result is an evenly raised light cake; and
besides that ‘ Paisley Flour ’ gives an added

fineness of texture and flavour.

‘ PAISLEY FLOUR’ is made by BKOWN & POLSON,

and sold in Id.. 3id. and 7d. packets, with many
interesting recipes.
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Equivalent Weights and Measures.

The following information will he found useful by those who
have no scales or measures handy.

For Dry Materials.

16 oz = I lb. = 3 Teacupfuls or 2 Breakfast-cupfuls,
closely filled, but not heaped.

8 oz. = 11 ). = I Breakfast-cupful, closely filled, but
not heaped.

4 oz. = |- lb. = I Teacupful loosely filled.

I oz. = 2 Table-spoonfuls, filled level.

^ oz. = I do. do.

I'
oz. = I Dessert-spoonful, filled level.

I oz. Butler = i Dessert-spoonful.

For Liquids.

4 Gills = I Pint = about 3.J Teacupfuls, or nearly 2

Breakfast-cupfuls.

I Gill i Small Tcacupful.



THE CHAFING DISH.

Oh, I mu a festive chafing dish,
I fomn, and froth, and bubble,

I sing the song of meat and fish,

And save a deal of trouble.

In Jtitchen realm and dining hall
The housewife notv is able,

JVheu I respond unto her call,

To cooli dinner on the table.

C HAFING-DISH cookery is by no means a new
invention, for it was practised in olden times for

so-called rechauffes of game and poultry in rich and

highly-flavoured wine sauces. The use of this convenient

cooking apparatus has been revived in America, probably

on account of the great dilTiculty experienced there among
private families to get qualified cooks. The increasing

knowledge of good cookery among all classes in this country

as well as in the United States may also be responsible for

the increasing popularity of the use of the chafing dish as

the most handy and convenient cookery utensil for the

preparation of tasty and quickly-cooked dishes.

Some few years ago chafing-dish suppers became
fashionable in London, and from that time the use of the

chafing dish has become more and more popular. It is

only right to say that if ever there was an article whose
use was abused, whose object was misunderstood, and
whose ability, or shall we say possibility, was undervalued.



12

it was this very article, commonly known as the chafing

dish.

Chafing-dish cookery is restricted to certain dishes,

and cannot be adapted for all cooking processes, but so

long as those dishes are practical one could not wish for

a more handy or more convenient cooking apparatus.

You may boil, stew, broil, and fry in a chafing dish,

provided the right kind of materials are used, but other

cooking processes are practically impossible in a chafing

dish.

Whatever may be said for or against chafing-dish

cookery, there is a great deal of fascination for professional

as well as amateur cooks. The chafing dish has become
quite fashionable among the upper classes, who, for the

sake of convenience or enjoyment, like to show their skill

in matters culinary. By its means one can make the

most tempting and quickly-prepared dishes that are so

conveniently adapted to it. Although the chafing dish is

mostly used for a late supper, it may also be utilised

at luncheon, breakfast, or the time for making any

kind of dish which must be served h la minute,” that

is, immediately after it is cooked. The mere mention of

chafing dish brings up the much-discussed and, I may
say, disputed question of late suppers.

A chafing dish generally consists of four parts : the

framework in which the lamp is set, the lamp, the hot-

water pan with side handles which rest on the framework,

and the blazer in which the food is cooked.

A flagon is a dainty

adjunct for filling the

lamp without removing it

from the table ; but in

its absence a jug can be

used. The flagon is re-

commended because when
corked it prevents the

alcohol from escaping.

Cheap alcohol should

not be used in the lamp
;

the best quality is less likely to smoke.

A polished wooden or bone spoon and a chafing-dish

fork are necessary, the former for stirring the food, the

FLAGON.



latter for serving it out. These articles have long handles

with broad bowls.

It is best to place the chafing dish on a tray so as to

prevent any danger of a flaring flame igniting an unpro-

_ tected table cloth. The tray,

flagon, hot plates, fork, and

spoon should be put on the side

of the tray.

The hot-water pan must be

always used where slow cooking

is required for creams, sauces,

and rarebits. For frying, broiling,

remove the hot-water pan and place the pan near to the

flame, which is done by raising the lamp on a standard

supplied for this purpose.

CHAFING DISH FORK
AND SPOON.

Have the lamp filled with good alcohol, and closely

covered until ready to light. Fill the pan one-fourth full

of hot water, if handy, otherwise with cold, covering closely

until hot.

Let the prepared foods be served from the chafing

dish on to the hot plates, and never attempt anything in

the line of elaborate

garnishing. Neither

should an elaborate

meal be attempted,

especially if only one

chafing dish is used.

It requires at least two

chafing dishes, and sometimes three, to carry out a whole

meal successfully.

Near at hand should be a small table containing the

materials for preparing the meal.

The flour, salt, pepper, and sugar should be accurately

measured. Place small pats of butter or butter-balls on a

dish. When whipped cream is used, prepare it beforehand,

place it in a deep dish or bowl, and keep in a cool place

until wanted.

By having the meats seasoned and ready to form into

whatever cooked dish is wanted, the cheese grated, eggs

wiped clean, and placed near at hand, the work of cooking

is simplified.



Parsley and cress should be washed, and dried ready

for use.

For dishes where toast is needed, prepare the bread over

the coal or gas fire, as toasting cannot be properly done

over the lamp. The toast must, of course, be kept hot

until ready for use.

The most suitable pre-

parations for the chafing

dish are light ragouts,

eggs, and omelettes, so-

called creamed dishes,

light stev/ dishes, fish

savouries, curries, etc.

Needless to say that any

of the following recipes

can be prepared equally well in an ordinary saucepan

on the stove
;

but these recipes for selected dishes have

been specially compiled, so that they can be conveniently

prepared in a chafing dish.

A CHAFING DISH AND ITS OUTFIT.

The above illustration shows the complete equipment of

a chafing dish v/ith its accessories.

Besides the chafing dish and the lamp which provides

the “ fuel ” and is the all-important adjunct for cooking,

the following accessories and utensils are necessary:—
Two or three spoons, one wooden and one silver-plated,

used for stirring and mixing.
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A fork used for similar purposes.

A flagon or tin bottle to hold the fluid fuel, methylated

spirit.

A skimmer, used for skimming purposes.

An egg poacher, most handy to poach eggs in a dainty

style.

An omelet pan and a blazer, used for frying and broiling

purposes.

The Blazer.

The blazer of a chafing dish is used the same way and

for the same purpose as an ordinary saute pan or frying

pan, or as the upper part of a double boiler. To decide how

to use the blazer, it is necessary to consider how the article

would be cooked if an ordinary cooking stove were used,

and use the blazer accordingly. For example, a roux can

be made by melting

it, and then adding

a liquid to make it

into a sauce. This

would be cooking

in saute pan or

blazer directly over

the fire, the same

as frying
;

but if

milk has to be

scalded, and flour

and butter creamed

together, or flour

mixed with liquid,

which is to be

stirred into the hot

milk, then the cooking should be done over hot water. After

a sauce has been made, and meat or fish is to be re heated

or cooked in it, or beaten eggs are to be added to it, the

cooking, in such cases, is also best performed over hot

water. Cutlets or thin chops, fillets of steak, or a small

bird, are broiled over a quick heat, no matter whether the

utensil in which they are cooked be a saute or frying pan

or a chafing-dish blazer.

butter and frying or blending flour in

BLAZER.
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Oysters a la Marguerite

Take eighteen large oysters, half a stick of celery (white

part only), one and a half'oz. of butter, one glass of white
wine, one dessert-spoonful cornflour, twenty-four large

picked shrimps, a little stock, lemon juice, seasoning, and
chopped parsley.

Beard the oysters, cut them in halves, and blanch them
in their own liquor ; preserve the latter. Wash and trim

the celery, using only the white portions
; chop up rather

finely, and drain well on a cloth. Melt an ounce of butter

in the chafing dish, add the celery, and fry for about ten

minutes. Now add the wine and the oysters, and the

liquor, season with salt and pepper, mix the cornflour with

a little stock (cold), and incorporate this along with the

oysters, etc. Stir till it boils, adding a little more stock to

moisten
;

flavour with a few drops of lemon juice, and

lastly add the shrimps. Put in the remainder of butter,

and cook very gently for five minutes. Sprinkle with

chopped parsley, and serve from the chafing dish.

Scrambled Eggs with Oysters.

(CEufs brouilles aux Huitres.)

Mix an ounce of fresh butter with a teaspoonful of

anchovy paste. Beat up five or six eggs, season with salt,

pepper, and a dash of paprika or Krona pepper seasoning.

Melt the anchovy butter in the chafing dish, when hot

pour in the eggs, stir lightly until the mixture begins to

thicken, then add quickly a dozen oysters, previously

bearded and cut into halves or dice.

Serve from the chafing dish, with fingers of toasted

bread, buttered and lightly spread with anchovy paste.

Shrivelled Oysters.

(Kuitres Etouffes.)

Put the liquor of a dozen oysters in the chafing dish

over the fire, allow it to boil, and remove the scum from

the surface. Add half an ounce of fresh butter, and put in
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a dozen oysters, previously bearded. Season with salt and

pepper, a few drops of lemon juice, and a little chopped

chives or parsley. Cook for five minutes, and serve plain

or on toast.

Fricasseed Oysters.

This is an excellent dish for invalids or convalescents.

Blanch twelve large oysters, drain and beard them.

Melt half an ounce of butter in a chafing dish, to this add

half an ounce of flour, stir for a few minutes, and moisten

with a gill of milk and the strained oyster liquor. Bring

to the boil, let it simmer for ten minutes. Cut the oysters

in halves. Add them to the sauce, let them get very hot

together without boiling, then add the beaten yolk of an

egg and a little cream. Season to taste, and serve.

Oyster Patties.
(Bouchees aux Huitres.)

Blanch in their own liquor and beard twelve large

oysters, drain them and cut them into quarters, or smaller

if liked. Prepare a sauce as directed in the foregoing

recipe, and add a yolk of egg and a few drops of lemon
juice. Heat up the oysters in this, and fill up a number
of puff paste patty or bouchee cases with the prepared

mixture.

Curried Oysters.
(Huitres a I’lndienne.)

Prepare a curry sauce as directed for “Curried Eggs,”
add a teaspoonful of lemon juice, and drop in one dozen

large fat oysters, previously bearded and fried in butter,

also half the oyster liquor. Cook them very gently for a

few minutes, and serve with plain boiled rice.

Oyster Fritters.
(Beignets d’Huitres.)

Make a light batter with one ounce of flour, one yolk of

egg, one dessert-spoonful of olive oil, a pinch of salt, and

half a gill of milk. Beat it well, let it stand for an hour,

R
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then carefully stir in the whisked white of an egg. Beard

one dozen large oysters, sprinkle over with a little lemon
juice, and season with salt and pepper. Dip each oyster

into the batter so as to completely cover them, then drop

them one at a time into very hot butter contained in the

chafing dish. Fry to a rich brown, take up, drain, and

serve hot.

Oyster Omelet.
(Omelette aux Huitres.)

Cook six large oysters in their own liquor without

actually boiling. Drain them well, remove the beards, and

cut the oysters into small pieces. Beat up the yolks of

four eggs, add a pinch of salt and pepper, then add the

oysters, and lastly the whites of the eggs whisked to a stiff

froth. Melt an ounce of butter in a chafing dish blazer,

when hot pour in the egg mixture, and stir with a fork

over a bright fire till the eggs commence to set, then shape

and fold over, let cook for a minute or two longer, and turn

the omelet on to a hot dish.

NOTE.—Half the liquor of the oysters can be added to

the eggs ; this will make the omelet moister and lighter.

Broiled Oysters.

(Huitres frites.)

Remove the beards from a dozen large oysters, and
proceed to treat them the same as directed in the recipe

for “ Fried Scallops.” Fry them in hot butter, and serve

with quarters of lemon.

Oysters on Toast.
(Huitres sur Croutes.)

Remove the beards from a dozen large oysters, and put

them in a dish containing enough milk to cover the oysters.

Have ready some toasted and buttered bread, cut into

oblong pieces about in. wide—six pieces will be required.

Place two oysters on each piece of toast, season with a

little cayenne or paprika pepper, and pour over enough
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breadcrumbs and a few drops of lemon juice. Fry them

in a chafing-dish blazer for ten minutes. Dish up, and

garnish with sprigs of fresh parsley, and serve hot.

Another and more simple way is to slightly broil the

oysters with a little fresh butter, then season and put

them on neatly cut slices of hot buttered toast. Dish up,

garnish with lemon quarters and parsley, and serve.

Oyster Sauce.

(Sauce aux Huitres.)

From six large sauce oysters remove the beards, and

put them with their liquor in a chafing dish, with an ounce

of butter. Cover with a lid and cook for four minutes

(they must not be allowed actually to boil). Put the

oysters on a sieve, cut them in halves or quarters, allow the

liquor to reduce to half its original quantity, strain, return

to the chafing dish, adding at the same time half a pint

of white sauce
;
when quite hot add the yolk of one egg,

and stir till the thickening is perfect, then add a few drops

of lemon juice, also a pinch of salt and pepper if found

necessary. Keep the sauce hot, but not boiling, till wanted
for table, then pour into a hot sauce-boat.

Kedgeree of Fish.

Take half a pound cold boiled fish, cod or whiting, or

one smoked haddock, free the fish from skin and bones,

and break up into small pieces. V/ash and boil in plenty

of water two ounces of rice, and when done strain the rice.

Boil also two eggs till hard, remove the shells, take out

the yolks, and cut the whites into small dice or shreds.

Melt il ounces of butter in a chafing dish, put in the fish,

rice, and hard-boiled white of egg ; season with salt, pepper,

and nutmeg, mix well, and stir over the flame for five

minutes and keep hot. Dish up neatly in the form of a

pyramid
;
rub the yolks of eggs through a coarse sieve,

and decorate the surface of the shape with it ;_garnish

also with chopped parsley.
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Fried Scallops.

(Escaloppes frites.)

Cut four or five fresh scallops in halves, wipe them and
season with salt, pepper, a very little paprika or Krona
pepper, then dip them in oiled butter

;
drain again, and

roll them in finely crushed vermicelli, plain biscuits or

coarse breadcrumbs ; heat up two ounces of butter in the

chafing dish, when quite hot drop in the prepared scallops,

and fry to a golden colour. Take up, drain, dish up, and
garnish with slices of lemon and parsley, and serve hot.

Soles a la Parisienne.
I

Skin and fillet two small soles, season with salt, pepper,

and lemon juice, and roll up each fillet. Melt half an
ounce of butter in the chafing dish, place in the fillets of

sole, sprinkle over a small finely minced shallot and a

dessert-spoonful of finely chopped parsley ; moisten with

half a glass of white wine, Chablis or Sauterne, also two
table-spoonfuls of well reduced bechamel sauce

;
then cover

the dish and cook the fish slowly from 15 to 20 minutes,

according to the size of the fillets. Just before serving,

add a pat of fresh butter, divided into little bits, and shake

the dish so as to dissolve the butter more quickly.

Creamed Lobster.

(Homard a la Creme.)

Pick the meat from the claws and body of a medium-
sized boiled lobster, and chop it rather small. Melt one

ounce of butter in the chafing dish, stir in one table-spoonful

of flour, cook a little without browning, then moisten

with half a pint of milk, and boil up whilst stirring
;
season

with salt, pepper, and nutmeg ; put in the lobster mince,

and let simmer whilst stirring for about ten minutes
;
now

add one teaspoonful of lemon juice and two table-spoonfuls

of cream, re-heat, but do not let it boil again
;

the dish

is then ready, and should be served with thinly cut buttered

brown bread.
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American Creamed Lobster.

(Homard a la Newburg.)

Remove the meat from a medium-sized lobster, and

chop it finely. Beat up the yolks of two eggs, and mix

with half a gill of double cream, a few drops of onion juice,

half a teaspoonful of salt, a salt-spoonful of Krona pepper,

and a grate of nutmeg. Melt an ounce of butter in the

chafing dish ; when hot, put in the minced lobster, cook

whilst stirring for a few minutes, then add the cream, etc. ;

stir continuously till it thickens, and serve out on small

rounds of toasted and buttered or fried bread ;
garnish

with sprigs of crisp parsley.

Lobster Patties.

(Bouchees de Homard.)

Crack a fair-sized lobster, and remove all the meat, cut

it into small dice-shaped pieces, season with salt, pepper,

and a pinch of Krona or paprika. Melt half an ounce of

butter in the chafing dish, put in one level table-spoonful of

flour, blend these well, then moisten with half a gill of hot

milk and one table-spoonful of cream
;

boil up, and add

the lobster, cook gently for ten minutes, then add a little

grated nutmeg, a teaspoonful of lemon juice, and a

teaspoonfu! of anchovy essence
;

stir well, and fill up

some previously heated patty cases made of puff paste or

rough puff (bouchee cases). Dish up, and garnish with

parsley.

Devilled Lobster.
(Homard a la Diable.)

Remove the meat from a medium-sized lobster and
chop it fineiy

; put it in a chafing dish with enough to-

chamei or other white sauce to moisten, season with

pepper and salt. Re-heat and add a dessert-spoonful of

mustard mixed with a little brandy or sherry. Have
ready some rounds of toasted bread, butter them and

spread them thickly with the hot lobster mixture, and

serve.
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Salmon Omelet.
(Omelette de Saumon.)

Free four ounces cooked salmon from skin and bones,

and flake it finely, heat it up in a little butter and white

sauce, just enough to moisten. Season with salt and
pepper, and keep hot. Make an omelet as directed for

“Oyster Omelet,” omitting the oysters and the oyster

liquor. When ready to fold, put in the hot salmon mixture,

fold in the ends, and shape neatly. Serve hot.

Curried Crab.

Remove the meat from a good-sized crab, including

that of the claws, sprinkle it with a very little mustard

and Krona pepper, and put it on a plate. Melt an ounce

or more of butter in the chafing dish, add a peeled and

finely-chopped shallot, and half an apple, peeled, cored,

and chopped. Fry for a few minutes, and then add the

crab, and fry for another five minutes. Drain off the fat

from the crab mixture, adding a gill of curry sauce, and

allow the whole to simmer gently for fifteen minutes.

Serve hot with some well-boiled rice.

Rechauffe of Fish.

Almost any kind of boiled fish, especially white fish

such as cod, haddock, whiting or turbot, is suitable for

a rechauffe. Free the fish from skin and bones, and

shred it finely or chop it. Put half a pound of the fish

into the chafing dish with an ounce of butter. When hot

add half a cup of breadcrumbs, previously soaked in

milk, one teaspoonful of anchovy essence or paste, and

a well-beaten egg. Mix thoroughly, and season with salt,

pepper, and a grate of nutmeg. Cook whilst stirring for

five minutes, then add a little cream, re-heat, and serve hot.

Croquettes of Fish.

Spread a fish mixture made as directed in the last recipe

on to a plate and let cool, then divide into six to^eight



portions, and shape each into a ball or cork shape, dip

in egg and roll in breadcrumbs. Melt two ounces of

clarified butter in the chafing dish, when quite hot drop

in the croquettes one at a time, and fry to a golden brown.

Take up, drain, and dish up. Serve with quarters of

lemon.

Fish Toast
This dish is made in the same manner as “ Mince Meat

Toast,” page 28, using cooked fish in place of meat, omit-

ting the onion, and using milk in place of stock. White

or brown sauce may be used in place of stock or milk to

moisten the fish or meat, in which case the flour must

be omitted. Be sure that the Triscuits, as well as the

mixture, are thoroughly hot before serving. Toasted and

buttered bread may be used in place of Triscuits.

Rechauffe of Cold Meat.

The remains of cold roast beef or mutton can with very

little skill and trouble be turned into appetising dishes by

the help of the chafing dish. The meat, say about half a

pound, should be cut into thin slices, freed from super-

fluous fat and gristle, or it may be cut into fine shreds or

julienne strips. It is best if first fried or tossed in a little

butter in the blazer over a full flame, after which a little

good brown sauce or gravy is added, also a teaspoonful of

red currant jelly, half a glass of sherry or Madeira wine,

and a teaspoonful of Holbrook’s Worcestershire sauce;

season with salt, pepper, and a pinch of cayenne or

paprika. Allow the meat to simmer gently for about

twenty minutes, then serve.

Sweetbreads.

Calves’ sweetbreads or lambs’ breads, being quickly

cooked and tender, adapt themselves well for cooking in a

chafing dish. They should be well washed, blanched, and
trimmed, then cut into slices and fried in butter in the

chafing dish. Slices of fried bacon make a nice accom-
paniment with sweetbreads. Another way is to egg and
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crumb the slices, and fry them in clarified butter, or to

stew the slices in a richly seasoned white sauce.

Quails on Toast.
(Cailles sur Croutes.)

Cut three small fat trussed quails in halves, flatten each,

season with salt and pepper, and dredge them with a little

flour. Melt one ounce of butter in the blazer of the chafing

dish, when hot put in the quails, and fry them on both

sides to a nice brown colour. Take up, drain them, and

place each half on a crouton of bread or buttered toast.

Fillets of Beef a la Minute.

^Cut half-pound of fillet of beef into rather thin slices,

flatten each a little, and pare neatly. Season with salt

and pepper. Heat up an ounce of butter in the blazer of

a chafing dish. When quite hot, put in the fillets and

fry them over a full flame, allowing about five minutes

for each side. Dish up the fillets
;
pour off the fat in the

blazer, put a little stock or water mixed with one tea-

spoonful of “ Lemco ” into the blazer, boil up, and pour

round the fillets. Garnish with slices of lemon and parsley.

Beef Toast.

A most nourishing toast can be made by shredding very

finely four ounces of lean beef. Put it in a chafing dish with

an ounce of butter, and brown nicely. Season with salt and

pepper, then add a little flour, and a table-spoonful of

stock or gravy. Toast six Triscuits, butter one side of

each slightly, and spread the beef over each. Range them

on a dish, garnish with crisp parsley, and serve. Buttered

toasted bread may be used in place of Triscuits.

Vienna Steaks.
(Filets a la Viennoise.)

Chop finely four to six ounces of rump or buttock steak,

season v/ith salt and pepper, and mix with one ounce of

breadcrumbs, and a beaten egg. Shape this into small
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flat rounds or fillets, dredge with a little flour, and fry

them in an ounce of butter, previously heated in the

blazer of a chafing dish, turn the fillets so as to fry both

sides. Pour off the fat, put a little onion puree in each

fillet, add a few table-spoonfuls of gravy, cover the dish,

and re-heat for five minutes
;

then serve.

Creamed Chicken.
(Poulet a la Creme.)

Finely chop the remains of a cold chicken, freed from

bones, skin, and gristle. Melt an ounce of butter in the

chafing dish, add half an ounce of flour, and stir for a

few minutes without letting it get brown, then add half

a gill of milk or cream, and half a gill of white stock ;
put

in the minced chicken, season with salt, pepper, and a

grate of nutmeg. Cook gently for ten minutes, and serve

with fingers of toasted bread or Triscuits.

NOTE.—The above quantity of sauce ingredients is

based on a breakfast-cupful or more of minced chicken.

Chicken Croquets.
(Croquettes de Volaille.)

Prepare a fairly consistent white sauce as above directed,

add to it half a pound of minced cooked chicken and ham
or tongue, also two yolks of eggs. Cook for a few minutes,

and spread on a plate to cool. Make up into small cork

shapes. Egg and crumb them, then fry in the chafing

dish in hot clarified butter to a rich brown colour. Drain

the croquets and serve hot.

Stewed Chicken with Rice.
(Ragout de Poulet au Riz.)

Cut the remains of a roast or boiled chicken, free from
bones, into large dice shapes. Put this into the chafing

dish with three or four table-spoonfuls of white sauce and
a cupful of cooked rice, season with salt, pepper, and a

grate of nutmeg. Moisten further with a little white

stock, cover the dish and let it simmer gently for about
25 minutes. Stir the ragout occasionally. Serve hot.
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Chicken Omelet.
(Omelette de Volaille.)

Cut some cold boiled or roast chicken, free from bone,

skin, and gristle, into small dice, season to taste, and heat
up in a little white sauce. Beat up six eggs with one
table-spoonful of milk, and season to taste with salt and
pepper.

Melt three-quarters of an ounce of butter in a chafing

dish, pour in the egg mixture, and stir over a quick fire

till the eggs begin to set, then put the chicken mixture in

the centre. Fold in the sides and shape neatly (oval

cushion shape), allow the omelet to take colour, and serve.

Mutton Cutlets a la Minute.

Mutton or lamb cutlets, cut rather thinly, well flattened,

and trimmed neatly, can be cooked in the same manner
as directed for Fillets of Beef, see page 24. These may be

served with creamed peas, stewed tomatoes or other

vegetable garnish.

Tripe with Cream Sauce.
(Tripe a la Creme.)

Wash half a pound of honeycomb tripe, wipe it dry,

and cut into very fine shreds. Put half an ounce of

butter into the chafing dish, and fry in it a peeled and

chopped shallot
;
then put in the tripe, season with salt

and pepper, and besprinkle with a dessert-spoonful of flour.

Cook whilst stirring for about six minutes, then moisten

with a gill of hot milk and two or three table-spoonfuls of

cream. Allow to simmer, stirring often for half an hour

longer. More milk or stock may be added if found neces-

sary. A little grated nutmeg is considered an improve-

ment by many. Serve hot with croutons of fried bread

or puff paste crusts (fleurons).

Broiled Calf’s Liver.
(Foie de Veau frit.)

Wipe a piece of calf’s liver weighing about half a pound,

and cut it into slices. Dip each slice into seasoned flour
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Fry a few thin slices of bacon in the blazer of a chafing

dish, take up the bacon, and add to the fat remaining in

the blazer half an ounce of butter, when hot put in the

slices of liver, and broil them over a full flame for several

minutes, turn the slices occasionally so as to brown them
nicely. Pour in a little gravy or stock mixed with a

teaspoonful of “Lemco,” place the fried bacon on top,

and cook for five minutes longer. Serve hot.

Tossed Calf’s Liver.
(Foie de Veau saute.)

Cut half a pound of fresh calf’s liver into very thin

slices, and proceed to cook it in the same manner as

described for “ Kidneys a la Minute,” on page 28.

Calf’s Brains with Eggs.
(Cervelles de Veau aux CEufs.)

Soak in salted water half a calf’s brain, wash it well

and remove the veins, then blanch it, drain, and chop it into

small pieces. Melt an ounce of butter in a chafing dish,

when hot put in four well-beaten eggs, and the chopped
brain. Season with salt, pepper (paprika or white pepper).

Stir in a table-spoonful of cream and allow the mixture to

cook whilst stirring for about five minutes. Serve with

fingers of toasted bread.

Calf’s Brains with Parsley Sauce,
(Cervelles de Veau a la Poulette.)

Soak and wash carefully a calf’s brain, removing the

veins, then blanch or parboil it in salted water. Drain,

and cut it into small pieces. Melt an ounce of butter in

a chafing dish, stir in half an ounce of flour, and add half

a pint of milk, continue to stir till it boils, season to taste

with salt, pepper, and nutmeg. Then put in the pieces

of brain, boil up, add a teaspoonful of chopped parsley

and a few drops of lemon-juice. At this stage the yolks of

two eggs may be added, if liked. Allow the brains to

cook till quite tender, and serve hot with sippets of

toasted bread.
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Lambs’ Kidneys with Tomatoes.
(Rognons d’Agneau au Madere.)

Skin and slice thinly four Iambs’ kidneys, and season

them with salt and pepper. Melt in the blazer of a chafing

dish half an ounce of butter, and fry in it a small, finely-

minced shallot, then put in the kidneys. Stir them quickly

over a full flame, sprinkle over a dessert-spoonful of flour.

Stir well until slightly browned, then add two peeled and
sliced tomatoes, a small glass of Madeira or sherry, and
half a gill of good stock. Cook together for another five

minutes, and serve with sippets of toast or celery biscuits.

Kidneys a la Minute.
(Rognons a la Minute.)

Skin and slice thinly three sheep’s kidneys. Melt half

an ounce of butter in the blazer of a chafing dish, and fry

in it a peeled and chopped shallot. Then put in the sliced

kidneys, season with salt and pepper, and dredge over with

a dessert-spoonful of flour. Stir the contents of the dish

with a fork over a full flame for several minutes, long

enough to fry the kidneys, then moisten with a quarter

of a gill of stock or gravy, half a small glass of sherry or

Marsala, and a teaspoonful of Holbrook’s Worcester sauce.

Add also four or five sliced preserved mushrooms. Bring

the whole to the boil whilst stirring, and simmer for five

minutes
;

sprinkle over a little chopped parsley, and

serve hot.

Mince Meat Toast.

An Excellent Supper Dish.

Mince or chop finely four to six ounces of cold meat,

free from skin, gristle, and fat. Melt an ounce of butter

in the chafing dish, and in it fry two slices of finely chopped

onion. Add a dessert-spoonful of flour and brown a little,

then put in the meat, season to taste, and stir till quite

hot. Moisten with quarter-gill of stock, and cook for

ten minutes. Heat up four to six Triscuits, butter them
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lightly when hot, and spread the mixture on each. Sprinkle

over with chopped parsley, and serve. Buttered toast may
be used in place of Triscuits.

Creamed Peas.
(Petits Pois a la Creme.)

Take a pint of cooked green peas, preserved ones will

do when fresh peas are not obtainable. Heat them up in

boiling water containing salt and a sprig of green mint.

Strain off the water and put the peas into the chafing dish

with three or four table-spoonfuls of cream. Season with

salt and pepper, also a good pinch of castor sugar. Add
further a dessert-spoonful of finely chopped parsley, and

stir carefully over the spirit flame till the peas and cream
are thoroughly hot

;

the cream must not be allowed to

boil. A little fresh butter may also be added to the peas

if liked.

Potatoes a la Hollandaise.

For this dish take one and a half pounds of small new
potatoes of even size, scrape them and place them in

salted water containing the juice of half a lemon. Cook
them carefully in fast-boiling water till nearly tender, then

pour off the water and drain them on a sieve or a cloth.

The water should be salted and contain a sprig or two of

green mint. Melt one ounce of butter in the chafing-dish

blazer, put in the cooked potatoes, and shake them over

a full flame for a few minutes. Then add half a gill of

bechamel sauce, boil up, and cook for ten minutes
longer, stirring freely but gently so as not to break the

potatoes. Mix the yolks of two eggs with a little milk or

cream. Stir and pour over the potatoes, add a little lemon
juice, and season lightly. Re-heat thoroughly without

letting it boil again, and serve hot.

Cheese Fondu.
Melt a table-spoonful of butter in the chafing dish, then

add to it a cup of milk (( pint), about half that quantity

of fresh breadcrumbs, about six ounces or a breakfast-

cupful of grated cheese (Gruyere cheese for preference),
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and a level teaspoonful of dry mustard. Salt to taste ;

a good pinch of Krona pepper or cayenne. Stir constantly

till the mixture is quite smooth. Next add two lightly-

beaten eggs, continue stirring just long enough to bind

the eggs. Serve with slices of toasted bread.

Welsh Rabbits.

There are several kinds of ways to prepare cheese dishes

in a chafing dish, the most popular being the Welsh
Rabbit, which is a real Rare-bit if properly made.

Besides the Welsh Rabbits, there are Scotch Rabbits,

Swiss Rabbits, American Rabbits, Boston Rabbits, Oyster

Rabbits, Scotch Woodcock, Golden Buck, etc., all of

which take the form of toasted cheese done in one way
or the other.

Welsh Rabbit, No. i.

Cut into shreds a quarter-pound of Cheddar cheese, put

this Into the chafing dish with an ounce of butter and

three table-spoonfuls of ale, or if milk is preferred use it

in place of ale. Add also one dessert-spoonful of Hol-

brook’s Worcester Sauce, one salt-spoonful of dry mustard,

and half a salt-spoonful of paprika or Krona pepper. Blend

the ingredients thoroughly, and stir constantly till the

cheese has melted and the mixture is quite creamy. Have
ready some slices of toasted bread, trimmed and buttered,

place them on a hot dish, and pour over the cheese mixture.

Serve hot.

Welsh Rabbit, No. 2.

Take 3 gill milk, 3 ozs. of Cheddar cheese cut into small

dice, 1 egg, 1 oz. butter, seasoning, toasted and buttered

bread. Put the milk into a chafing dish, and bring it to

the boil. Add the cheese, the egg (previously beaten),

season with salt, pepper, and nutmeg. Stir, cooking

slowly, until quite smooth or resembling thick cream.

Remove the pan from the fire, and stir in the butter ;

then return over the fire and re-heat. Pour the mixture

over round or square slices of toasted and buttered bread,

and serve quickly. The secret of this Welsh rabbit is

careful and continuous stirring, so that it is smooth and

creamy.



Golden Buck.

Proceed exactly the same as directed in the foregoing

recipe. Have ready as many poached eggs as there are

portions of Welsh rabbit, and place one on each. Dish

up, garnish with sprigs of parsley, and serve quickly.

American Rabbit.

Chop finely about a quarter of a pound of American

cheese, put it in a chafing dish, with half an ounce of

butter, three to four table-spoonfuls of ale, half a teaspoon-

ful of dry mustard, a few drops of Tabasco sauce and a

good pinch of black pepper
;

stir the mixture till it is quite

creamy and free from lumps, then add the yolks of two

eggs. Stir a little longer to cook the eggs, then pour it

over some slices of buttered toast placed on a hot dish

and send to table quickly.

Swiss Rabbit.

Beat up in a cup a fresh egg, season it with salt and

pepper, and add to it an ounce of fresh breadcrumbs and

three table-spoonfuls of cream. Melt one ounce of butter

in a chafing dish, when hot put in three ounces of grated

Gruyere cheese, the breadcrumbs, eggs and cream, and

stir till quite hot and of a cream-like consistency. Add a

grate of nutmeg and dress the mixture on small slices,

square or oblong, of toasted and buttered bread ;
dish up

and serve hot.

Mock Crab.

Put a table-spoonful of butter in the chafing dish
;
when

melted add six ounces of mild cheese, chopped or grated,

and stir until melted
;
then add the yelks of three beaten

eggs, a dessert-spoonful of anchovy essence, a teaspoonful

of mixed mustard, a dessert-spoonful of lemon juice or

vinegar, and a salt-spoonful of paprika
; stir until smooth

and cream-like, then serve on sippets of bread toasted and
buttered ; serve hot.
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Boston Tit-Bit.

Cut up four ounces of Cheddar or American cheese, put

it in the chafing dish with a salt-spoonful of mustard, one
teaspoonful of flour, a pinch of paprika or Krona pepper,

and moisten with a well-beaten egg and a gill of hot milk ;

stir till it boils and becomes creamy. Toast four or five

Triscuits, butter them and place them on plates, pour over

sufficient of the mixture to well cover each Triscuit, and
serve hot.

Oyster Rarebit.

Chop finely the soft part of six oysters, mix this, together

with half the liquor of the oysters, with an ordinary Welsh
rabbit preparation ; cook in the same way as directed for

the latter dish, and serve on toast.

Yorkshire Rarebit.

Prepare a Welsh rabbit mixture, spread it on portions

of buttered toast cut into squares, upon each piece of

toast place a small rasher of fried bacon, with a poached

egg laid on top.

American Golden Buck.

This is made the same as Welsh rabbit (see page 30),

with the addition of a small poached egg, neatly trimmed,

on top of each portion. Some prefer to use only the yolks

of eggs for poaching purposes, as this makes a neater-

looking portion. Put a tiny pinch of Nepaul or cayenne

pepper in the centre of each egg just before serving.

Welsh Rabbit or Rarebit.

Cat up eight ounces of good Cheshire or Cheddar cheese,

put it into a chafing dish with a of oiilk or ale,

|-(easpDonful of mustard, and pepper to taste. Stir and

cook until the mixture becomes creamy, then serve on hot

buttered toast,
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Woodcock Toast.

To make this dish, the following ingredients will be

required : Four or five chicken or duck livers, two small

Gorgona anchovies, half a teaspoonful castor sugar, one

ounce butter, a quarter of a teaspoonful spiced pepper

(paprika or Krona pepper), a pinch of salt, three yolks of

eggs, and about half a gill of cream.

Wash and clean the livers, removing carefully any gall

that may be left on
; drain them in a cloth, and pound till

quite fine in a mortar ;
bone and skin the anchovies and

pound them to a paste. Mix all thoroughly and add the

butter, sugar, and seasoning ; rub through a fine sieve,

and incorporate the egg-yolks and half the above-mentioned

quantity of cream. Stir this in a chafing dish until it is

sufficiently cooked. Have ready a plate or small dish

with a piece of buttered toast. Just before serving add a

little more cream and seasoning if needed
;

pour the

mixture over the toast, garnish with fried bread croutons,

and serve.

Curried Toast.

Cut four slices from a sandwich loaf, not too thin, and
toast them in front of a clear fire ; trim off the crusts and
butter each slice, then spread with a mixture composed
of equal proportions of curry or mulligatawny paste and
anchovy or bloater paste. Cut the prepared toast into

fingers, place them over a hot chafing dish for a few
minutes, long enough to heat them. The dish is then ready

to serve.

Cheese Fingers.

Cut up into small shreds four ounces of Cheddar cheese,

free from rind, put it in a chafing dish with one ounce of

butter and a tablespoonful of milk
;
season with pepper

and a very little salt, and stir till melted and cream-like

Cut three or four Triscuits into halves, heat them well,

butter them, range them on a hot dish or on plates, pour

the melted cheese mixture oyer carefully, and serve.

c



stirred Eggs.
(CEufs Mollet.)

Put into the blazer of the chafing dish half an ounce of

fresh butter
; when melted drop in four or five eggs, season

with salt and pepper, and stir them gently till sufficiently

cooked
; serve on or with buttered toast.

Poached Eggs.
(QEufs poches.)

Three parts fill a hot-water dish with boiling water ;

season with salt, and add a little lemon juice or vinegar.

Carefully break and drop in some new-laid eggs, only three

or four can be poached at one time, and the water must
be boiling. Cook the eggs till they are set, then take them
up and trim them neatly ; serve on hot buttered toast.

NOTE.—It is advisable to use special egg poachers for

this dish, as by their use the eggs will be of better shape

when cooked. It is necessary to butter the rings of the

poachers before using them.

Eggs and Bacon.
(CEufs au lard fume.)

Cut some streaky or other part of bacon into very thin

slices, remove the rind part. Heat the blazer of the

chafing dish, place in the bacon, and fry till quite crisp,

turning each slice as it gets crisp. Take up the fried bacon
and keep hot

;

add a little butter to the bacon fat, when
hot carefully drop in the required number of eggs, and fry

them nicely
; trim each egg a little, and place them on

top of the bacon
;
sprinkle a pinch of salt and a pinch of

pepper over each egg, and serve.

Tomato Eggs.
(CEufs aux Tomates.)

Fry in the blazer of a chafing dish half a small finely

minced onion in one ounce of butter
;
when of a pale

brown colour, add three peeled and sliced tomatoes. Cook
for five minutes, season with salt and pepper, stir in four

well-beaten eggs, slightly seasoned, and a teaspoonful of

chopped parsley. Cook them like scrambled eggs, and

serve on pieces of toasted and buttered bread.



35

Buttered Eggs.
(Qiufs brouilles au Beurre.)

Beat up six eggs and add two table-spoonfuls of milk or

cream, season to taste with salt and pepper. Melt one

and a half ounces of butter in a chafing dish
;
when hot,

pour in the eggs and stir quickly until the eggs commence
to set. Have some pieces of toast made, butter them and

place them on a hot dish, pile the mixture upon it, and

serve hot.

Curried Eggs.
(CEufs a rindienne.)

Boil three eggs till hard (about ten minutes), remove
the shells, and place them in cold water. Melt one ounce

of butter in the chafing dish and fry in it two small peeled

and finely chopped shallots. As the shallots begin to get

brown, add one table-spoonful of curry powder and a dessert-

spoonful of flour. Let this brown together whilst stirring,

then add one gill of stock or water mixed with a teaspoonful

of “ Lemco ” and a table-spoonful of cream. Stir till it

boils, and let it simmer for a few minutes. Cut the eggs

into slices or quarters, lay these into the prepared sauce,

and let them cook gently for about ten minutes ; serve

with some nicely cooked plain rice.

Curried Eggs.
Another method.

Peel and chop finely half a small onion, fry this a light

brown in an ounce of butter in the blazer of a chafing

dish
; add a dessert-spoonful of “ Laxami ” curry powder,

and a level table-spoonful of flour. Blend these well

together and let them get slightly brown, then moisten

with one and half gills of chicken, veal or other white

stock
;

stir till it boils, and add two tablespoonfuls of

cream ; season to taste with salt and a very little pepper.

Now add four or five hard-boiled eggs cut into slices, and
let simmer gently for about ten minutes ; serve hot with

some well boiled rice.
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Eggs a la Jardiniere.

Drain in a colander or sieve half a pint of vegetable

macedoine. Melt one ounce of butter in the chafing

dish, and fry in it four to six finely chopped mushrooms,
then put in the vegetables, and fry them together for a few

minutes. Now moisten with one gill of bechamel or

other good white sauce, place on top four hard-boiled eggs,

cut into slices, and season to taste with salt, pepper, and
nutmeg. Shake the dish so as to mix its contents, simmer
gently for ten minutes, and serve hot with fingers of toast.

Anchovy Eggs.
(CEufs brouilles aux Anchois.)

Cut the fillets of six anchovies into small dice, mix them
with six well-beaten eggs, to which a table-spoonful of

cream or milk has been added, and season with pepper,

but no salt. Pour this into the chafing dish containing

three-quarters of an ounce of melted butter, stir till the

eggs commence to set, and serve on pieces of toasted and

buttered bread.

Scrambled Eggs.
(CEufs brouilles.)

Break six eggs into a basin and beat up with a fork,

season with salt and pepper, and add a table-spoonful of

milk or cream. Melt half an ounce of fresh butter in the

chafing dish, pour in the eggs, etc., and stir over the spirit

flame till the eggs commence to set

;

serve on hot plates

with sippets of toasted bread.

Scrambled Eggs with Shrimps.
(CEufs brouilles aux Crevettes.)

Pick half a pint of fresh, large shrimps, and fry them
quickly for a few moments in an ounce of butter, previously

melted in the chafing-dish blazer
;
next pour in five well-

beaten and seasoned eggs mixed with a table-spoonful of

milk and cream. Stir over the spirit flame till the eggs

commence to set, then serve with fingers of toasted bread

or celery biscuits.
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Scrambled Eggs with Ham.
(CEufs brouilles au Jambon.)

Proceed the same as directed in the recipe for “ Scram-

bled Eggs.” Chop finely, or cut into small dice two

ounces of cooked lean ham, fry this in the butter, then

pour in the beaten eggs, and stir till sufficiently cooked,

that is till the eggs begin to set

;

serve with toasted bread.

NOTE.—Scrambled eggs, when properly cooked, should

be moist and very light. If over-cooked they become dry

Sardine Eggs.
(CEufs aux Sardines.)

Proceed as above, but use four to six sardines, skinned,

boned, and cut in small pieces, in place of the ham, and
serve on toasted bread.

Savoury Omelet.
(Omelette aux Fines Herbes.)

To make an omelet of this description, put the chafing

dish over the lamp (lire), melt in it about half an ounce of

fresh butter, and fry half a finely chopped shallot to a light

golden colour. Have ready two or three eggs well beaten,

seasoned and mixed with a table-spoonful of cream and

a teaspoonful of chopped parsley. Pour this into the

chafing-dish blazer and cook whilst stirring continuously

with a fork till the mixture begins to set

;

then fold in the

two ends so as to form a cushion shape
;
allow it to take

colour
; the omelet is then ready for serving

Rum Omelet.
(Omelette au Rhum.)

Beat up four eggs with a table-spoonful of cream, a tiny

pinch of salt, and a teaspoonful of castor sugar. Melt

about half an ounce of butter in a chafing dish ; when hot

pour in the mixture and cook whilst stirring, until it will

not run in the pan or till it begins to set, then roll carefully

and turn out on a hot dish, sprinkle freely with powdered
sugar, pour round the sides half a glass of rum, set it on

fire, then with a spoon pour the burning liquid over the

omelet as long as it will blaze, then serve.



Orange Omelet.
(Omelette Soufflee a I’Orange.)

Separate the yolks from three eggs and cream them
with an ounce of castor sugar. Add the juice of an orange
and the stiffly-whisked whites of three eggs, to which a

pinch of salt should

be added. Melt

three - quarters of

an ounce of butter

in the chafing-dish

blazer
;
when hot

pour in the egg

mixture and allow

to cook whilst stir-

ring for two or

three minutes, then

let it take colour

and by means of a

pallet knife care-

fully turn it over

so as to brown the

other side. Slit the omelet in the centre, and insert two

table-spoonfuls of orange compote, that is, slices of orange

stewed in syrup, or failing this use orange marmalade.

Fold over the omelet carefully, dredge with sugar, and

serve.

NOTE.—For other omelettes see pages 22 and 26.

French Apple Fritters.
(Beignets de Pommes.)

Peel four large, tart cooking apples, cut them into slices,

and remove the core from the centre of each slice. Put

the slices on a plate, sprinkle over with castor sugar, a

table-spoonful of cream, and a few drops of lemon juice.

Drain the apple slices, dip them in white of egg, and then

in flour. Heat up four ounces of clarified butter in the

chafing dish
;
when very hot but not burning, drop in the

apples, a few at a time, and fry the slices on both sides to

a golden colour. Take them up, drain, and dredge with

castor sugar mixed with a little ground cinnamon.

BLAZER.
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Banana Canapes.
Slice three peeled bananas lengthways, and cut each in

halves
; fry these in butter in a chafing-dish blazer ;

season

with salt, pepper, and cayenne, and dress on toasted

Triscuits or ordinary toasted bread
;

these must be well

buttered.

NOTE.— In place of Triscuits toasted bread or small

rusks can be used.

Banana Trifle.

Mix an ounce of Brown and Poison’s cornfiour with a

little cold milk, boil up half a pint of milk, and pour over

the mixed cornflour. Return this to the chafing dish, add

one ounce castor sugar, and stir till it boils, then let cook

slowly for ten minutes
;

stir in two yolks of eggs, a little

grated lemon rind, and the juice of half a lemon ;
heat up

without boiling. Peel and slice three ripe bananas, place

the slices in a glass dish, and sprinkle over a little castor

sugar, and half glass of brandy. Pour over the prepared

custard as it begins to get cold, and let it set

;

decorate the

surface of the dish with ratafias, shreds of almonds, and

glace cherries.

Salted Almonds.
(Amandes Salees.)

Blanch and peel half a pound of Jordan almonds, dry

them well after peeling. Melt rather more than half-

ounce of fresh butter or an equal quantity of sweet olive

oil in the chafing dish. When hot, put in the almonds, and

fry them to a golden brown. Pour off all the fat (butter

or oil), so that the almonds are perfectly dry, then sprinkle

over freely with fine table salt, “ Csrebos ” salt for prefer-

ence. Continue to stir them in the dish for a few minutes

longer, and serve when cold as after-dinner tit-bit.

Devilled Almonds.
(Amandes a la Diable.)

Proceed the same as directed in the foregoing recipe.

When the almonds are freed from butter or oil after being
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fried, sprinkle them over with fine salt mixed with cayenne
and curry powder, using only a small quantity of each,

especially of cayenne.

A Simple White Sauce.

Melt two table-spoonfuls of butter in the chafing dish ;

when hot stir in a heaped-up table-spoonful of Brown and

Poison’s cornflour, fry a little without browning the corn-

flour, stirring all the v/hile
;
then pour in gradually half

a pint or a small breakfast-cupful of hot milk, bring to

the boil whilst stirring, and cook for ten minutes ; season

with salt and pepper, and use as required.

Custard Sauce.

Mix one level table-spoonful of Brown and Poison’s

cornflour with half-pint milk, and boil up whilst stirring

in the chafing dish. Cook for about ten minutes, then

add a few drops of vanilla essence and two yolks of eggs ;

sweeten to taste, and re-heat the sauce without boiling ;

strain and serve hot or cold.

THE PERFECT DINNER.

TWO NEW BOOKS by C. HERMAN SENN.

“Recherche Entrees,”
3s. 6d. Net.

Recherche Sweets, 2s. 6d. Postage, 3d.

A perfect Entree and a deliglilfnl Sweet make
a perfect dinner, and the modern hostess cannot
do without these Recipes for the newest Entrees
and Sweets used by the most famous chefs.

Illustrated Booklet of Standard IVorks post free.

Food & Cookery Publishing Agency,
VAUXHALL BRIDGE ROAD, VICTORIA, S.W.



CASSEROLE COOKERY

;

OR,

COOKING IN STONEWARE.

This branch of cookery is frequently called casserole

cookery, but “cooking in stone or earthenware”
would be more correct. Although very ancient, this

class of cookery is becoming exceedingly popular at the

present time. Kitchen pottery fills an important mission in

the present-day cuisine, for cooking performed in an earthen-

ware fireproof pot has many advantages over that performed

in a metal pot.

A kitchen fully equipped with fireproof stoneware

casseroles for the various kinds of its capable service

may be truly described as having an odour of purity and a

fascination with a sense of cleanliness. Earthenware or

stoneware pots were unquestionably the first used for

cooking purposes, and notwithstanding the introduction

of such substitutes as copper, brass, iron, steel, nickel,

tin, aluminium, and even silver, t’leir pDpularity increases

year by year.

The homeliest form, or shall I call it the most wholesome
form, of cooking very many articles of food is that done
in the earthen jar, pot or baking dish. The cause of this

is not far to seek. Besides being unsurpassable for many
purposes, earthenware or stoneware casseroles are light

and clean to use, they impart no disagreeable flavour to

the most delicate of viands, they are handy to use, the

actual cooking is effected slowly and evenly, con-

sequently little fuel is used in cooking. They are not

41
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liable to burn food in cooking. They do not tarnish, rust

or stain, and do not, therefore, affect the contents cooked
in them. Besides being handy and ever ready for use,

earthenware fireproof casseroles, baking or braising pans,

and dishes, are inexpensive to buy, and if proper care

is bestowed they may last as long as metal pans.

Food cooked in earthenware or stoneware casseroles is

usually served up in the pots or pans in which it is cooked ;

this is convenient as well as economical. All that is

needed is to place the cooking pot or pan on a dish and
send it to the dining-room, thus ensuring it being served

hot—which is another point in favour of casserole cookery.

This ware is also ornamental, and being used in the very

best establishments it has become decidedly fashionable as a

means of cooking and serving food.

There are various kinds of these fireproof casseroles,

etc., in use. Those made in brown earthenware are

considered the best, others are white or yellow inside and

brown or green outside ; the white china gratin dishes,

souffle cases, and ramakins come under the same heading.

This style of cooking is known as “ en casserole,”

which in reality is the French name for stew-pan, and

means that the dish is served in the vessel in which it

has been cooked. Fish, meat, poultry, and game can be

cooked in this way
;
soups, especially those of the pot-au-

feu kind, are cooked and served in marmites, which are

another type of fireproof cooking-pots. Fruit, which

needs to be carefully stev/ed, is excellent if cooked in this

ware. For braising and stewing this kind of cookery has

really no equal, and there are many other dishes cooked
“ en casserole ” which have proved to be so superior in

taste and flavour, that one had better abandon them
altogether than attempt to serve them without the aid of

this useful kind of cooking utensil.

Anyone who has adopted the use of these casseroles,

marmites, braising or baking dishes, will readily

admit that the merits claimed for them are in no way
exaggerated, for the cook will find them a most valuable

assistant to ensure genuine, wholesome cookery. It is,

however, well to remember that anything cooked in an

earthenware pan must be heated gradually, and should

not be cooked by fierce heat.
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Some Advantages of a Casserole.

Less heat is, as a rule, required to cook in a casserole.

Food in a casserole may be cooked either on the stove

or in the oven. Occasional basting is desirable.

When the contents of the pan or pot is cooked gently,

it is not only more economical, but tough meat will be

more tender, and may thus be used with excellent results.

A braise or stew cooked in an earthenware stewpan can

be served in the casserole, thereby securing its being

“piping hot.” A clean serviette is sometimes folded

neatly round it, and the dish, called “ en casserole,” is

always appreciated.

Any dish which requires slow, gentle cooking (simmer-

ing, stewing or braising) can be prepared in this way ;

thus, a ragout, braise ; as well as rechauffes such as

Miriton, mince, and hash, are decidedly better in flavour

when re-cooked in earthenware than in metal stewpans.

Petite Marmite.
This dish, which forms the standard dinner item of the

average French household, is best prepared in an earthen-

ware marmite stock-pot, for it is

an acknowledged fact that a petite

marmite cooked in stoneware is

far more palatable, and for this

reason this mode of cooking is

especially recommended. Petite

marmite is so typically French

that no other equivalent has as

yet been found. It is a kind of

soup usually served in little

earthenware pots, which just hold

enough for one person, but in some places it is sent to

table in the actual pot in which it is cooked.

Recipe .—The following ingredients will make a dish

sufficient for eight to ten persons : 2 lbs. of rump or round
of beef, 1 small piece of marrow-bone, half an ox-tail,

3 quarts of water, 2 carrots, 1 turnip, 1 leek, half-stick

celery, half small cabbage, 1 bay-leaf, 2 cloves, 12 pepper-
corns,^and salt.

PETITE MARMITE.
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Mode of preparation .—Wipe the meat, cut the ox-tail

into small joints, put these in a stoneware marmite with

the water, let come slowly to the boil, and
remove the scum as it rises to the surface.

Have the vegetables trimmed, cleansed, and
pared, cut the carrots and turnips into

convenient shapes, add these with the bay-

leaf and pepper-corns to the soup, and let

the whole simmer gently for about 2| hours. Add salt

to taste during the process of cooking.

To serve, cut the meat into equal portions, and place it in

the small pots together with the vegetables equally divided.

Toasted bread cut into small slices and spread with marrow-
fat should be served separately with this dish.

NOTE.—Some cooks add a fowl to the soup at the begin-

ning, and use the fillet (breast portion) as a garnish. This

improves the flavour of the soup, but adds, of course, to

the cost.

Pot-au-Feu Soup.
This dish is as common to the French as roast beef is to

the English. The pot-au-feu forms the favourite dish in

many households in France, rich and poor alike, and its

excellence and value as a sustaining food have been famed

for several centuries past. This dish is usually prepared

in an earthenware pot or “marmite.”
Procure a piece of shoulder of beef, weighing about

3 lbs., also 1 lb. of bones, an onion stuck with a clove,

1 leek, 2 carrots, 2 turnips, a small bunch of parsley, and

a small cabbage.

Break up the bones, tie up the meat with string, and

put both into a soup pot or marmite ;
fill up with about

four quarts of cold water, and add a little salt, then put

it on the fire, and heat up slowly.

Prepare the vegetables—scrape the carrots and cut in

two-inch lengths, peel the turnips and cut in quarters ;

wash and trim the cabbage, cut in four, or in two if very

small, and tie up each piece with string
;
wash and trim

the leek and cut in three.

Remove all the scum from the stock as it rises and

comes to the boil. When all the scum is removed, add

the vegetables by degrees, including the bunch of parsley.
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previously washed and tied up. Skim again when the

liquor is almost on the boiling point. Now add ten pepper-

corns, and six whole

spice and a small blade

of mace. Remove the

pot to the side, put

on the lid, and let it

simmer—not boil—for

about three hours.

Cut some pieces of

stale bread into thin

slices, put them in the

oven to dry, and place

them in a soup tureen.

Remove the fat, care-

fully season to taste,

and serve the broth.

The meat can be

served separately on a dish, with the vegetables round

it, or, if preferred, the vegetables can be cut into

small slices and added to the soup.

STONEWARE SOUP-POT,
MARMITE.

OR

Bouillon, or Beef Broth.

This is simply broth strained from
the pot-au-feu

;
it may be made

richer by allowing it to simmer longer,

but great care must be taken, so that

it does not become cloudy. Bouillon is

often served with an egg beaten up.

This is put in a soup pan, and the

boiling bouillon stirred on to it
; a

little grated nutmeg and chopped parsley is sprinkled

on top and then served hot.

Baked Fish (Gratin style).

(Poisson au Gratin.)

Flake rather finely one pound, more or less, offcold
fish—cod, haddock, turbot or salmon. See that it is free
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from bones and skin. Have ready a quarter of a pint of

nicely seasoned white sauce. Butter one or more, accord-

ing to the

quantity of

fish avail-

able, fish-

shaped fire-

proof china

dishes. Mix

the fish with

the sauce and
season with

salt and pep-

per, then fill

the dish or dishes with it, smooth over the surface with
a wetted knife, and cover with a thin layer of white
sauce. Sprinkle the

top with a mixture

of Panurette or

breadcrumbs and
grated cheese, and

place a few tiny bits

of butter here and

there on the surface.

Bake in a fairly hot oven from 20 to 25 minutes, so as to

get it thoroughly heated and the surface nicely browned.
Dish up, and serve hot.

Whiting Fillets au Gratin.
Remove the fillets from four small whiting and skin

them carefully, season with salt and pepper, and fold over

each. Range them neatly in a buttered fireproof china

gratin dish, sprinkle a few drops of lemon juice over the

fish and put a mush-
room (champignon)

head on each fillet.

Heat up one gill of

brown sauce with a

small glass of sherry or Chablis, sauce over the fish with this.

Sprinkle over some fine breadcrumbs, placing a few tiny

bits of butter here and there. Bake in a fairly sharp oven

for about fifteen minutes, by which time the fish should
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be cooked and the surface of the dish be evenly browned.

Place the gratin dish on to a flat dish, covered with a folded

napkin, and serve hot.

Sole au Gratin.

Skin and trim two soles, fillet them if preferred, or

place them whole in a buttered gratin dish, and proceed

as directed in the foregoing recipe.

Terrtne of Whiting.

Bone two large whiting and pound the meat in a mortar

till fine
;
to this add the yolks of three eggs, half a gill of

bechamel sauce, and the need-

ful seasoning, salt and pepper.

Mix well and rub through a

fine sieve. Whisk the whites

of one and a half eggs, and

incorporate with the above.

Butter a fireproof terrine or

souffle dish, and line the inside

thickly with the prepared

farce. Put three table-spoon-

fuls of chopped lobster meat in the centre, and fill up with

more fish farce. Place the dish in a saute-pan three-parts

filled with boiling water, cover it with the lid, and cook in

the oven for about 35 minutes, and serve.

Rolled Fillets of Sole a la Cardinal.

Skin and fillet two large or three small soles, flatten

each fillet, trim, and season with salt and pepper. Spread

one side of each ii.e,, the smooth side) v/ith a light fish

forcemeat as above directed ; sprinkle over some chopped

truffle and roll each fillet

up neatly. Place them,

folded side downwards,
in a buttered earthen-

ware casserole, moisten

with a glass of Chablis

wine and half a gill of

fish stock ; sprinkle over with half a teaspoonful of

Krona seasoning, cover with2_the lid or buttered paper.
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and cook in a hot oven for about fifteen minutes.

Pour off some of the liquor and put it with a gill of

anchovy sauce, highly coloured with lobster spawn, and

reduce a little
;

strain this over the fillets, place a slice

of truffle on each fillet of sole ; re-heat, and send to table

in the casserole.

Casserole of Fish.

Peel 6 to 8 small button onions and fry them in a casserole

with an ounce of butter, to a golden brown. To this add

a fresh haddock, trimmed, wiped, and cut into short

pieces
; dredge with a heaped-

up table-spoonful of flour and
season with salt and pepper ;

stir the whole gently over the

fire for a few minutes,

and moisten gradually with

half a pint of brown or

white stock
; add a blade of

mace and half a bay-leaf. Bring it to the boil whilst

stirring, and remove the scum
; then cover and cook

gently on the side of the stove or in the oven for about
half an hour. Remove mace and bay-leaf, skim off any
fat from the sauce, and send to table.

NOTE.—If liked, the fish can be filleted and rolled up.

Soles, plaice or brill may be prepared in this way.

Red Mullet en Terrine.
(Rougets en Terrine.)

Take 6 to 8 small red mullet, oil, vinegar, and chopped
parsley for marinade, ^ ounce butter, 2 small chopped

shallots, 1 gill Espagnole

or other good brown sauce,

10 to 12 preserved mush-
rooms, 1 teaspoonful

Lemco, 1 dessert-spoonful

anchovy essence, 1 small

glass claret, half a lemon,

seasoning. Wipe and trim

the fish, place^them in a deep dish, and cover with oil.
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vinegar, and chopped parsley (to marinade). Let them
stand for half an hour or less. Melt the butter in a large

fireproof earthenware *‘terrine” dish, and fry in it the

shallot to a pale brown, drain the mullets and place them
in the dish. Cook for a few minutes in the oven, then add

the sauce, previously blended with the claret, anchovy
essence, and Lemco. Season to taste with salt and

pepper, place the mushrooms cut in slices on top, cover

the dish, and put it in the oven to cook from 29 minutes

to half an hour. Just before serving skim and add a few

drops of lemon juice, and some chopped parsley. The
dish is then ready for table.

Matelote of Eel.

(Anguille en Matelote.)

Skin and bone a large eel, cut it into 2-inch pieces, dip

each piece in seasoned flour, and fry a little in two ounces

of butter previously heated in a fireproof casserole. Add
8 to 10 small peeled button

onions, and fry them also.

Now moisten with a smalt

glass of claret and half

a pint of good stock
;
bring

to the boil whilst stirring,

skim well, and add two rashers

of bacon, cut into inch pieces.

Cover, and let simmer for about 30 minutes, or till the

eel is tender
;
skim off any fat that may float on top, and

serve in the pan in which the fish is cooked.

Curried Shrimps.

Skin or pick about a pint of shrimps
;
fry in a small casse-

role two small peeled and chopped shallots in an ounce of

butter, stir in half an ounce of flour, and one dessert-spoon-

ful of Madras or Laxami curry powder. Blend both well

and add gradually half a pint of milk and stock, and let

it boil whilst stirring for ten minutes. Next add the picked

p
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shrimps and a dessert-spoonful of lemon juice. Cook gently

for another ten minutes
;
serve hot, with well boiled rice.

Scalloped Salmon.
(Coquilles de Saumon.)

Not only salmon, but any other kind of boiled cold fish

is very nice scalloped. Remove the skin and bone from
the fish and flake it. Have ready the required number of

scallop shells, butter them well, put in a layer of white

sauce (bechamel or melted butter), upon
this put the flaked fish, and add alternate

layers till each shell is filled. Season

each layer with salt and pepper
;
smooth

over the surface with sauce ;
sprinkle

with fresh breadcrumbs or Panurette

mixed with grated cheese, and put a few tiny bits of butter

here and there on top of each shell. Bake in a fairly

sharp oven for about twenty minutes
;
dish up and serve.

Oysters (Seaman’s style).

(Huitres a la Mariniere.)

Take 18 sauce oysters, | glass Chablis wine, 1 table-

spoonful chopped parsley, 1 table-spoonful chopped shallots,

} oz. fresh breadcrumbs, 1 oz. butter, } lemon, salt and

pepper.

Beard the oysters, and put them with their liquor in a

pie-dish, pour over the white

wine, and let stand for about

an hour. Mix the parsley, chop-

ped shallots, and breadcrumbs,

and season to taste with salt and

pepper. Range the oysters in a

buttered fireproof baking dish, pour

over a little of the liquor and wine, and cover with the

mixture of breadcrumbs, etc. ; divide the remainder of the

butter into little bits, and place them on top. Bake in a

fairly hot oven for about fifteen minutes
; squeeze a little

lemon juice on top, and send to table in the baking dish.
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Baked Oysters (Gratin style).

(Huitres au Gratin.)

Procure the required number of large oysters, open

them, blanch them in their own
liquor, then drain and remove the

beards. Butter as many oyster-shell

shapes as there are oysters, put an

oyster in each, also a teaspoonful of

cream, season with salt, pepper, and

a tiny pinch of cayenne
;

sprinkle over a little chopped

parsley, and a few drops of lemon juice ;
spread over a little

white sauce, and besprinkle this with breadcrumbs and

oiled butter. Bake for five minutes, dish up, and serve.
\

*

Fricasseed Scallops.

Cook H dozen large scallops in"^a casserole with just

sufficient slightly salted water to cover, add the juice of

^ lemon, a small sliced onion, and a smalljblade of mace

;

cover the casserole, and allow to simmer for ^ hour, then

take out the mace and onion. Mix oz. butter with a

table-spoonful of flour, stir in | gill of cream and ^ gill of

stock or milk
;
add this to the scallops, and cook them for

another 15 or 20 minutes
;

season with salt and pepper,

and serve hot.

Roast' Ham en Casserole.
(Jambon en Casserole.)

Skin a small ham or gammon of bacon, cut off the

knuckle part, and rub in a mixture composed of moist or

brown sugar, half teaspoonful ground mace, one teaspoon-

ful ground ginger, and half teaspoonful of Paprika pepper.
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Place the ham in an earthenware double pipkin or roasting

pan, lined with fat bacon or ham rind, and a few prunes.

Pour over sufficient lard or butter to baste, put on the lid,

and bake in a slow oven from two to tv/o and half hours,

according to size
; baste it frequently and freely. When

done take up the ham, remove the fat and the ham rind

from the pan, return the ham to the pan and add half a

pint of rich gravy or brown sauce and a glass of sherry or

Madeira. Continue to cook over the fire for another ten

minutes
; it is then ready for serving.

Neck of Mutton en Casserole.
(Carre de Mouton en Casserole.)

Bone a neck of mutton weighing from 3 to 4 lbs., remove
the superfluous fat, stuff the boned side with a mixture of

breadcrumbs, beaten egg, chopped ham or tongue, and
chopped parsley. Tie up the meat into neat shape, and

place it in a deep

earthenware fireproof

pan, which must be

previously lined with

slices of fat bacon,

sliced carrot, turnip,

and a small onion
;

put the pan on the

fire and fry its con-

tents'^'over a brisk

fire till the meat has

acquired a light brown colour. Then moisten with a pint of

good and well seasoned stock (the bones from the neck should

be utilised for this). Place the cover on the pan, and put it in

a fairly hot oven for about one or one and a quarter hours.

Baste the meat occasionally with its liquor during the

process of cooking ; and lastly, remove the fat which has

accumulated on top of the liquor. About ten minutes

before serving, take up the meat and place it on a dish

and keep hot

;

add half a pint of brown sauce to the liquor

remaining in the pan, boil it up, strain off the vegetables,

skim the sauce well, and season to taste
;
now return the

meat into the pan, cook for another ten minutes, and send

to table in the pan in which it was cooked.
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Haricot Mutton en Casserole.

Procure 2 lbs. of neck or scrag of mutton, 2 oz. of

butter or dripping, 1 oz. of flour, a bouquet of savoury

herbs, 2 carrots, 2 small onions, 1 turnip, 6 small potatoes,

and 1 gill of haricot beans.

Trim off some of the fat from the meat, and cut it into

cutlets or neat pieces about two inches square. Melt the

butter or dripping in a casse-

role, fry the meat to a nice

colour, sprinkle over the

flour, and season with salt

and pepper. Stir for some
minutes over the fire, then

moisten with a pint of stock

or water, add the onion

stuck with a clove and the

bouquet of savoury herbs
;

allow the meat to simmer gently for a few minutes ;

take off the scum and fat. Have the potatoes, carrots,

onions peeled, and turnip pared, and cut in halves or

quarters ;
fry them in fat and a little sugar to give

colour ; add these to the stew with the haricot beans.

Let the whole cook gently for about an hour or longer ;

take out the herbs, and serve hot.

Irish Stew en Casserole.

Procure 2 lbs. of neck or loin of mutton, lbs. of

potatoes, and 2 onions.

Trim the meat, pare off some of the fat

;

if scrag end
is used, cut it into square pieces ; if best neck or loin is

used cut the meat into cutlets or chops. Wash and peel the

potatoes, cut them into thick slices
; peel the onions, and

slice them. Put the potatoes and onions and meat in

alternate layers into a casserole ; season with salt and
pepper ; add about 1 } pints of water, and let all simmer
gently for about two hours. Keep the lid of the casserole

closely shut, and shake the pan occasionally to prevent
contents -from burning; when done, sprinkle over somo
chopped parsley, and serve.
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Spiced Shoulder of Mutton.

(Epaule de Mouton epicee.)

Bone a small shoulder of mutton, lay out the meat flat

on a board, skin downwards, and rub in a mixture of

salt, coarse brown sugar, pepper, ground mace, ground
ginger, and ground cloves ; use only very little of the latter

three ingredients. Roll up the meat, and keep in the

larder till next day. Repeat this operation for three or

four days, then roll up the meat and tie it with string.

Place it in a casserole with enough seasoned stock to cover,

and let it simmer slowly for about 21- hours, more or less,

according to size. Remove the string, and serve hot or

cold ; if served cold it should be brushed over with meat
glaze after the meat is cold.

Braised Loin of Mutton a la

Soubise.

(Longe de Mouton braise a la Soubise.)

Bone a moderate sized loin of mutton, and remove most

of the fat, leaving only a thin layer on top. Place the

trimmed fillet in a braising pan on a mirepoix, /.e., a bed

of sliced carrot, onion,

bacon, and a small bunch

of herbs ; put it in a hot

oven, and par-roast for

about twenty minutes. Then
pour off the fat, »dd one

pint of thin brown sauce

and season with salt and

pepper, and return to the

oven for about an hour ;

baste the meat frequently

during the process of cooking. Prepare a soubise puree,

as directed below
;

take up the cooked loin of mutton,

cut it into slices (fillets), and dress them neatly in a

casserole. Re-heat the brown sauce, strain it, remove

the fat or skim carefully, and pour over the slices of

meat.
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Put the soubise or onion puree in the centre of the dish,

or on each side of the fillets, whatever style of dressing

is adopted ; sprinkle a little liquified meat glaze over the

onion puree, and serve.

Soubise Puree
This is a well-reduced white onion sauce or puree.

Peel and slice thinly two Spanish onions, blanch them for

a few minutes in salted water
;
drain off the water, and

chop the onions as finely as possible. Put the minced
onion in a small stew-pan with a gill of white stock and

milk (equal proportions), and let them cook slowly for

half an hour, then add about a gill of white sauce (prefer-

ably bechamel) ; season to taste with salt and white pepper,

and rub the puree through a fine sieve
; return it to the

stew-pan, add about half a gill of cream, and re-heat
;

it

is then ready for use. A pinch of castor sugar added to

this puree is often found an improvement.

Hashed Meat.

Procure 1 lb. of cold meat (beef or mutton), 1 oz. of

butter, 1 oz. of flour, \ pint of gravy or stock, 1 good-sized

tomato, and 1 small onion.

Cut the meat into thin slices, peel, slice, and chop the

onion, and fry in the butter in a casserole. Next add the

flour, fry a little and moisten with stock or gravy, add the

tomato, peeled and cut up small
; season to taste, and

simmer fifteen minutes ; strain, return it to the casserole,

and add the sliced meat
;
simmer gently for fifteen minutes.

Dish Kp, and send to the table hot.

Minced Beef with Poached Eggs.

Procure ^ lb. of underdone beef, } pint of gravy, 1 oz.

of butter, } oz. of flour, 1 teaspoonful of vinegar, 4 eggs.

Cut up the meat into small dice, and sprinkle over the

flour. Heat up the butter in a casserole, and fry the meat
in' it for about five minutes, also the onion minced

; add

the gravy, and cook gently for ten minutes ; add the

vinegar. Poach carefully the eggs, and place on the top

of the mince
;
season to taste ; then serve.



Mutton Cutlets en Casserole.

Procure the best end of a neck of mutton, 2 oz. butter,

10 small button onions, a pint of brown sauce, 6 to 8 thin

slices of raw ham or

bacon, 12 large Brus-

sels sprouts, salt and
pepper. Cut the meat
into neat cutlets, and
trim off the fat.

Melt the butter in the

casserole, and fry the

cutlets and the peeled

onions a light brown.

Cut the slices of ham or bacon about two inches square ;

wash and trim the sprouts, and roll each up in a square

of ham or bacon ; pour off the butter in the casserole,

put the meat, ham, sprouts, and onions in the casserole
;

add the brown sauce ; cover the casserole, and cook the

contents slowly in the oven for about an hour. Skim off all

fat before serving, and send to table in the casserole.

Mutton Chops en Casserole.

Take a loin of mutton, and cut it into neatly trimmed
chops ;

then proceed to cook them in the same manner
as directed in the foregoing recipe.

Pork chops or pork cutlets are treated in the same way.

By way of a change small ripe tomatoes may be used in

place of sprouts.

Beefsteak en Casserole.

Cut a large piece of rump steak into small fillets, and

season them with salt and

pepper ; fry them slightly

on each side in a little butter

over a quick fire, and set

them aside. Peel and chop

finely a small onion, fry

it in a small stew-pan, with

half an ounce of butter, to

a golden colour ; moisten with a glass of Marsala or
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Madeira wine and two large table-spoonfuls of brown sauce.

Boil up and add a table-spoonful of piccalilli or mixed

pickles cut up small, two ounces of fried bacon cut into

dice ; eight to ten small champignons, one small carrot

cooked and cut into cubes, two potatoes cooked and cut

into dice ;
heat all up in a fireproof earthenware casserole ;

place the meat on top, sprinkle over a little dissolved meat

glaze, cover and cook in the oven for another ten minutes ;

serve hot in the casserole.

Smothered Beef with Tomatoes.
(Bceuf poele aux Tomates.)

Cut about n or 2 lbs. of rump or buttock steak into

small slices or thick strips, season to taste with salt and

pepper. Melt one ounce of

butter in a casserole or pip-

kin, add a sliced onion and

fry a little ; then put in the

beef, sprinkle over a heaped-

up table-spoonful of flour,

and stir over the fire till all

is nicely browned. Next add

a pint of stock or water, and

a table-spoonful of Holbrook’s Worcester sauce ; stir till

it boils, remove the scum, and put in four peeled and

sliced tomatoes ; sprinkle over also a handful of shredded

celery, then cover closely, and let it cook slowly over

a charcoal fire or in the oven for about an hour.

Scotch Collops.
Mince or chop not too finely one pound of lean mutton

or beef ; heat up one ounce of butter in a fireproof casserole,

add to it the half of a

small finely chopped
onion, fry to a light

brown, add half ounce
of flour, mix well

together, moisten with

one gill of good stock,

and boil for ten

minutes ; add the meat,

and cook slowly for half an hour. Season with salt and
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pepper, add also a little finely chopped parsley, and place

on top, just before serving, a few nicely fried bread

croutons. Serve hot.

Sea Pie.

Chop finely 2 oz. of beef suet and mix with it 4 oz.

of flour and a pinch of salt, add enough cold water and

work into a fairly firm dough or paste. Cut into slices

three-quarters of a pound of

gravy beef, put it on a plate,

season with salt and pepper,

and sprinkle over with vinegar.

Melt an ounce of butter or

dripping in a brown stewing

pan or baking dish, fry in it

an onion, peeled and chopped.

When of a nice light brown stir in half-ounce of flour,

and let it fry till brown. Pour in gently three-quarters

of a pint of stock or water, and bring to the boil whilst

stirring. Now add the seasoned meat and a dessert-

spoonful of chopped parsley. Skim the stew as it simmers.

Roll out the suet paste to a round shape a little smaller

than the lid of the stewing-pan ; place this carefully on

top of the stew, cover the pan with the lid, and let the whole

simmer on top of the stove or in the oven for about i-y hours.

Braised Calf’s Liver.

(Foie de Veau braise.)

Take a small calf’s liver, soak it in cold water for about

twenty minutes, and then

drain and wipe it with a

cloth. Insert small thin

strips of larding bacon on

the surface of the liver.

Prepare a mirepoix of

vegetables — viz., onion,

carrot, bacon, bay-leaf,

and herbs. Put these in

an earthenware casserole, containing about l;l ounces of

butter. Fry the vegetables a golden colour ;
put in the
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liver and let it brown gently, pour off the fat, add about

half a pint of rich brown sauce and a gill of good stock.

Season with pepper and salt, and let simmer gently for

about an hour. Then add a glass of sherry or port wine,

the juice of half a lemon, and a small quantity of finely-

chopped parsley. Boil up, take up the liver, let the liquid

reduce, strain and remove the fat. Replace the liver in the

casserole and put it on a dish, sauce over carefully, and

serve

Stewed Beef with Macaroni.
(Ragout de Boeuf au Macaroni.)

Procure two pounds of rump or buttock steak, cut rather

thick, and cut it into two-inch pieces. Peel and slice an
onion of medium size. Scrape two carrots and cut them
into neat cube shapes. Melt two ounces of butter in a

large casserole and fry in it the onion to a pale or amber
colour. Then put in the steak and fry to a nice brown
over a quick fire. Stir in an ounce of flour and let it get

slightly browned. Season with salt and pepper, and half

a teaspoonful of ground ginger. Moisten with a pint of

good brown stock ; bring it to the boil and skim well.

Now put in six ounces of macaroni or spaghetti (a species

of very small macaroni) ; these must be previously blanched
in salted water, and drained

; put in also the carrots.

Cover the casserole and let the whole simmer slowly for

about an hour or a little less, till the meat, vegetables, and
macaroni are quite tender. Before serving, skim off the

fat from the sauce.

NOTE.—A blade of mace and one or two cloves may be
added to the stew, but these must be removed after cooking.
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Curried Beef.
(Ragout de Bceuf a I’lndienne.)

Peel and chop finely one medium-sized onion, blend
same in a casserole with one and a half ounces of butter,

cut up into pieces one pound of

beefsteak, and fry in the above
for a few minutes. Next add a

dessert-spoonful of Laxami curry

powder, and stir over the fire

for a few minutes longer, so as

to fry the curry a little. Now
add half a peeled, cored, and
chopped apple, one dessert-

spoonful of vinegar or lemon juice, and season with salt

and pepper. Moisten with a gill of tomato sauce and half

a gill of gravy or brown stock. Stir till it boils, then skim
and let simmer gently for about an hour. Serve with

plain boiled rice.

Curried Veal.
(Kari de Veau.)

Proceed the same as directed in the foregoing recipe,

but use lean veal in place of beefsteak. Cut the former

into small squares, omit the tomato sauce, and use in

place of it bechamel or other good white sauce. A few

peeled and chopped or pounded almonds or grated fresh

cocoanut cooked with the curry gives it an improved

flavour. Serve with plain boiled rice.

Fricassee of Veal
(Fricassee de Veau.)

Blanch in salted water two pounds of lean veal (cushion

or leg), then cut it into l;l-inch

pieces or cubes, and place in

a casserole. Add enough

bechamel or other good white

sauce to well cover the meat.

Season carefully with salt,

white pepper, and a good

grate of nutmeg. Add also a

bay-leaf and two or three slices of lemon. Slice six or
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eight preserved mushrooms (champignons), and put them

with the stew, then cover and simmer slowly for about

forty minutes, stirring occasionally and adding one or two

table-spoonfuls of cream when the meat is cooked tender.

One or two yolks of eggs beaten up with a little milk or

cream may also be added at this stage. Re-heat thoroughly,

but do not allow the fricassee to boil again after the eggs

are added. Remove the bay-leaf and slices of lemon

before serving.

Hot-Pot or Hodge-Podge.

This is an exceedingly popular luncheon or supper dish

for those who appreciate an old-fashioned stew. Either

mutton, beef or pork can be used for it, the formula of

preparation being the same. Wash, peel, and slice thickly

one pound of potatoes, peel

and cut into slices a good-

sized onion, blanch both

potatoes and onion separately.

Trim about one and half

pounds of neck or loin of

mutton, and cut into con-

veniently sized pieces, par-fry

them in a pan containing an

ounce of dripping. Line a

hot-pot jar with alternate

layers of potatoes, meat, and onion. Season each

layer with salt and pepper and a pinch of dried savoury

herbs. Moisten with a pint of good stock or water, cover

the jar, and place it to cook in a fairly hot oven for about

11 hours. The stew must cook slowly, and the fat must
be carefully removed before the dish is sent to table.

When ready for serving sprinkle a little chopped parsley

on top.

KOTE.— If liked, a handful of cooked peas or a few

mushrooms can be added to the stew about ten minutes

before serving it.
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Yorkshire Hot-Pot.
Take 2 lbs. best neck of mutton, li lbs. of potatoes,

6 small onions, 3 sheep’s kidneys, j lb. of mushrooms,

1 pint of stock, 1 oz. of butter or dripping.

Trim the meat and cut it into neat cutlets. Peel the

potatoes and cut six or eight of them in halves, slicing the

rest thickly.

Peel and slice the onions thinly. Skin the kidneys, trim

and peel the mushrooms.
Put all the ingredients in layers in a casserole or “ hot-

pot jar.” The last one should be of the halves of potatoes.

Add the stock, put the butter or dripping on top. Season

with salt and pepper. Cover with the lid, and cook gently

in a slow oven for about 21- hours.

For the last half-hour remove the lid, to allow the

potatoes to brown nicely. Send to table~in the casserole.

Jugged Hare.
(Civet de Lievre.)

Procure 1 hare, skinned and jointed, J lb. of bacon,

1 onion, 1 glass of port wine, 2 cloves, bunch of sweet

herbs, a little grated lemon rind, 1 pint of stock, 11 oz. of

butter, 1 oz. of flour, salt and pepper.

Cut the bacon into cubes or slices, fry in an earthenware

casserole a little, and then

add the butter. When hot

put in the pieces of hare,

which must be first wiped

dry, and fry these carefully.

Sprinkle over the flour, and

continue to fry till the flour

, is nicely browned, then add

the stock, boil up, skim,

add the wine, onion stuck

with cloves, herbs, and

lemon rind, season with pepper and salt, and simmer

gently for one and a half hours or two hours

according to the size of the hare. Dish up the hare and

bacon, skim the sauce, and strain over the hare, or if

referred send it to table in the_casserole.
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Curried Rabbit.
(Lapin a I’lndienne.)

Cut a large, skinned rabbit into neat joints, dip each

piece into seasoned flour, that is flour mixed with salt and

pepper to taste. Fry the rabbit in a large casserole con-

taining two ounces of well-heated butter or dripping

When nicely browned

remove the rabbit

and add to the fat

in the pan a finely-

chopped onion, fry

this with a table-

spoonful of mild curry

powder (Madras or

Laxami), add also a

clove of crushed garlic.

Fry for a few minutes

only, then put in the par-fried pieces of rabbit and half

a teaspoonful of ground cinnamon, half a teaspoonful of

ground ginger, and a little ground mace. Moisten with

enough brown stock to well cover the meat. Bring it to

the boil, stirring occasionally. Skim well, add six to eight

button mushrooms, peeled, and let the whole simmer
gently with lid on the casserole for hours or less. Have
ready some plain boiled rice to be handed round as the

curry is served.

Rabbit en Casserole.

Wash and wipe a good-sized rabbit, divide it into joints,

lard the legs and breast portion with strips of fat bacon.

Fry the pieces in an earthenware casserole containing
butter, sliced onions, and bacon cut into cubes or dice.



When of a nice light brown colour, season with salt and
pepper, besprinkle with a heaped-up table-spoonful of flour.

Stir over the fire till the flour has acquired a chestnut
brown tint, then moisten with a glass of white wine
(Chablis or Sauterne), add a small bouquet garni, and
about a pint of stock. Boil up, place the lid on the pan,
and cook in the oven or over a slow fire till the meat is

quite tender. Remove the bouquet of herbs, and any
scum from the surface of the stew, and send to table in

the casserole.

Roast Chicken en Casserole.

(Poulet roti en Casserole.)

Select a plump and tender chicken, singe and draw it,

cut off the neck and part of the legs, wipe the inside with

a damp cloth, and truss as is usual for roasting. Wash
the liver and heart, and put them in a fire-proof baking
pan replete with a mirepoix

—

i.e., a small carrot, one

small onion, three or four thin slices of bacon, all cut

up in dice. Season the chicken with pepper and salt,

and place it on top of the mirepoix in the baking-

pan, spread about an ounce of butter on top of the

chicken, and cook in a hot oven for twenty minutes
;

baste frequently. After this reduce the oven heat and

cook more slowly for another twenty minutes or longer.

When the chicken is done, take up, untruss, place it in

the pan and keep hot. Pour off the fat from the baking-

pan, add a gill and a half of stock, boil this for a few

minutes, season and colour to taste, strain, remove the

fat if any is on the surface, and pour it round the

chicken.

Chicken en Casserole.

(Poulet en Casserole.)

Procure a fine plump fowl ready trussed for braising,

put it in an earthenware stew casserole with an ounce of

butter, and cook over a quick fire. After the chicken has

attained a light golden colour, moisten it with a gill of
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rich gravy and half a glassful of white wine ; cover over

and cook over the fire or in the oven for forty to fifty

minutes (according to

size of bird). Let the

liquid reduce to a half-

glaze. When ready

to serve dish up the

chicken after untrus-

sing and jointing it.

A few small button

onions may be added

as a garnishing. These

must be first blanched in boiling water and then fried

in butter. Cover the whole with a rich demi-glace or

Madeira sauce, and serve.

Casserole of Fowl.
(Another Way.)

Have ready the following ingredients : one plump fowl

or chicken trussed for roasting, four slices of streaky

bacon, ten small button onions, one ounce butter, half a

gill rich stock or gravy, one glass white wine, three-

quarters of a gill demi-glace or other good brown sauce,

salt and pepper.

Cut the bacon into dice shapes, melt the butter in an

earthenware braise-pot, put in the bacon and the fowl,

allow it to attain a golden colour over a fairly brisk, but

not too fierce, fire. Pour off the fat, moisten with the

stock or gravy and the wine, cover the pan and let the

contents cook gently for half an hour or longer. Peel and

blanch the onions in boiling water, drain them, and fry

in the fat left over from the fowl. Take "up the fowl,

untruss and cut it into joints, replace the pieces in the

pot with the bacon. Add the onions and|the sauce.

Cook for another twenty minutes, skim well, season to

taste and send to table in earthenware pan.

NOTE.—When cooking the fowl in the second stage, the

lid of the pan may be sealed down with a paper or paste

band to ensure hermetical sealing. This is acknowledged
to produce a still finer flavour to all dishes cooked “ en
casserole.”

E
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Curried Fowl.
(Poulet au Kari.)

Take 1 fowl, 1 small onion, 2 oz. of butter, 2 small
table-spoonfuls of curry powder, 1 table-spoonful of flour,

2 oz. of sweet almonds, 1 apple, the juice of half a lemon,
1 pint of veal stock, salt to taste.

Melt half an ounce of butter in a small casserole, peel

and mince the onion and
fry it in the butter.

When of a light brown
add the flour and curry

powder and fry together.

Then add the minced

apple and stock, and stir

till it boils, and let sim-

mer for half an hour.

Cut up the fowl into neat

portions, and fry them in

the remainder of the butter in a large casserole. Add
the almonds, peeled and chopped or pounded, and pour

off the fat, season with salt and pepper, and strain in the

prepared sauce. Cook gently for about half-hour or

more. Add a little cream and lemon juice just before

serving, and send to table with a small dish of plain

boiled rice.

Pigeons en Casserole.

For this dish either of the foregoing two recipes may be

adopted. The birds can be cut in halves, or quarters if

preferred. One or two small smoked sausages, cut into

thick slices, added to the chicken or pigeons whilst cooking

imparts an additional savoury flavour to the dish.

Braised Partridges with Cabbage.
(Perdreaux braises aux Choux.)

Pick, draw, and truss a brace of partridges in the same
way as a chicken for boiling. Line the bottom of an

earthenware braising-pan with slices of fat bacon, two

peeled shallots, one bay-leaf, one small bouquet garni, a
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blade of mace, and a sliced carrot. Put in the partridge

and cook over a brisk fire for about ten minutes, long

enough to brown the birds a little. Then moisten with

a pint of good stock. Trim and wash a small cabbage,

cut it into quarters, and

cook it in salt3d water

till half done, drain well,

press it in a cloth and tie

up with string. Put the

cabbage in the pan with

the birds, season with

salt and pepper, add two

blanched pork sausages

cut in short pieces, and

cook the whole in the oven
; it will take about an

hour. Take up the partridges, untruss them, also the

cabbage, and remove the string. Strain the liquor

or stock and return it to the braising-pan with about a

gill of well-reduced brown sauce. Boil up and skim, now
place in the partridges, the portions of cabbage, and the

pieces of sausage, cover the pan, and let it cook gently for

another ten minutes. The dish is then ready for serving,

and should be sent to table.

French Chicken-Pot.

(Poule-au-Pot.)

Put a large fowl, trussed for boiling, breast downwards
into a fire-proof stew-pot (casserole), add the cleansed

giblets, a pint of cold water,

a carrot, a small onion, a

blade of mace, a teaspoonful

of salt, and ten peppercorns.

Cover closely, cook gently on
the stove or in the oven until

perfectly tender, then strain

and season the liquor, and
cut the chicken into joints.

Arrange them on an oblong dish, strain the liquor over

the'^pieces of fowl, garnish with small braised onions and
slices of carrot, or serve in a round’terrine.
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Quails en Casserole.

Take six quails, one gill milk, two ounces butter, handful
of breadcrumbs, salt, pepper, nutmeg, two yolks of eggs,
parsley, shallot, three to four chicken livers, about six

slices of bacon, one gill demi-glace or Madere sauce.

Prepare the quails as for

stuffing. Put the milk in an
earthenware stew - pan, add

half an ounce of butter, a

small bay-leaf, salt, pepper,

and a little grated nutmeg

;

when boiling stir in the

breadcrumbs (about a handful),

simmer for ten minutes.

Remove the bay-leaf and stir in the egg-yolks. Cut up
small the chicken livers, saute them in butter in which
the finely-chopped shallot has been blended, season with

pepper, salt, and aromatics, and rub the liver, etc.,

through a sieve. Mix the puree with the breadcrumbs,

etc., and stuff the birds with this. Wrap each quail in a

thin slice of bacon, place them in an earthenware pan
(casserole) with the remainder of butter, and cook over a

slow fire for half an hour. Pour off the fat and finish

cooking in the sauce (demi-glace or Madeira).

Asparagus au Gratin.

Clean a bundle of asparagus, cut off the tender portion,

and tie up in small bundles. Cook for about twenty

minutes in fast boiling, slightly salted water, then drain

and let cool. Prepare a rich white sauce (bechamel),

seasoned with salt, a grate

of nutmeg, and a pinch of

cayenne. Range the cooked

asparagus in layers on a

greased baking or gratin

dish, putting a little of the

prepared sauce between the layers of asparagus. Spread

some of the sauce over the top and sprinkle with grated

cheese and breadcrumbs. Place small pieces of butter here

and there on the surface, then bake in a sharp oven for



about twenty minutes. The top should then acquire a

golden brown. Place the gratin dish on another plain

dish, cover with a folded napkin, and send to table.

Saute Potatoes.

Slice thinly IV lbs. of cold boiled potatoes, melt two

ounces of butter in a fireproof earthenware frying or

omelet pan, when hot put in the potatoes, and toss over

the fire till they are thoroughly hot and slightly browned.

Season with pepper and salt, shape neatly, dish up, sprinkle

with finely-chopped parsley, and send to table.

Curried Vegetables.

Cut six small cooked and peeled potatoes into thick

slices, to these add two small cooked turnips, four small

cooked carrots, all cut into dice-shaped pieces. Mince

finely a small onion. Heat up an ounce of butter in a

brown fireproof dish, add the onion, and fry a nice brown.

Then add half an ounce of flour, and a quarter of an ounce

of Madras or Laxami curry powder, fry and mix together,

moisten with one pint of stock, and stir all together until
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it boils
; then let it simmer. Now add the above-named

vegetables, also some cooked French beans cut small,

season with salt and pepper, cover the dish, and stew
gently for about twenty minutes. Remove the fat from
the surface of the vegetables and send to table with a
dish of plain boiled rice. The top of the vegetables

may be garnished with chopped gherkins and Spanish
pimientos.

Mushroom Puree in Cases.

(Puree de Champignons en Caisses.)

Wash and peel a small basket (half a pound) of fresh

cup mushrooms, and chop them very finely. Fry this in

an ounce of butter over the fire for

a few minutes. Then add two table-

spoonfuls of rich brown sauce, stew

the puree for ten minutes, season

with salt and pepper, and stir in two

yolks of eggs. Lastly add the stiffly

whisked white of one egg. Blend

the whole well, and fill into buttered ramakin cases.

Bake them in a moderately heated oven for fifteen

minutes. Dish up and serve hot.

Mushroom Cassolettes.

(Cassolettes de Champignons.)

Prepare a mushroom puree as above directed. Have
ready ten small baked tartlet crusts made of rough puff

or puff paste trimmings. Fill them with the prepared

puree. Sprinkle over with grated Parmesan
cheese and a few fried breadcrumbs or

Panurette ; also a few drops of oiled butter

over each, and bake in a moderate oven

for fifteen minutes. Dish up, garnish with

lemon quarters and parsley, and send to table.
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Spinach Ramakins.
(
Ramaquins aux Epinards

)

Pick and wash one pound of spinach, and cook jt with

very little slightly salted water till quite tender ; then

squeeze out the moisture by draining the spinach tho-

roughly. Next rub it through a fine sieve. Melt half an
ounce of butter in a stew-pan, add half an ounce of flour

and cook a little, moisten with quarter-W gill of cream and quarter-gill of stock';

boil up and add the spinach, season

to taste with salt, pepper, and nutmeg,
and cook for fen minutes. Incorporate

two yolks of eggs. Whisk to a stiff

froth two whites of eggs ; add this to the mixture.

Three-parts fill six or eight well-buttered china ramakin
cases, and bake in a moderately heated oven for about
twenty minutes.

Spinach and Ham Souffle.

(Souffles d’Epinards et Jambon.)

Proceed to cook the spinach

as directed in the foregoing

recipe, then add two ounces
of finely-chopped cooked ham..
Fill the mixture info one or two
china souffle cases (previously

buttered), and bake in a fairly hot oven for about
twenty minutes.

Celery Ramakins.
(Ramaquins de Celeri.)

Remove the outside leaves of two heads of white celery,

trim and wash it and cut it into small pieces. Stew the
celery fill tender in a stew-pan with enough stock to cover
and an ounce of butter. When thoroughly cooked, rub
the celery through a fine wire sieve. Reduce half a pint
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of bechamel sauce to two-thirds of its quantity, then put
in the celery puree and cook for a few minutes, season
with salt, pepper, and grated nutmeg and incorporate three

yolks of eggs. Lastly, add two well-whisked whites of

eggs. Fill up a number of buttered china ramakin cases

and bake in a moderate oven for about twenty minutes.

Brussels Sprouts Mousses.
(Mousses de Choux de Bruxelles.)

Trim and wash three-quarters of a pound of Brussels

sprouts and cook them in plenty of fast-boiling salted

water and a very small piece of

soda, till tender. When done pour

off the water and drain the sprouts

well. Rub them through a fine

sieve and proceed to cook the puree

thus obtained in the same manner
as directed for “ Spinach Ramakins.”

In place of stock, milk may be used. Fill the mixture

into well-buttered souffle or ramakin cases, and bake
in a moderate oven for twenty minutes.

Mousse of Cauliflower.
(Mousse de Choux-fleur.)

Trim and wash a small, firm cauliflower, and cook it in

plenty of fast-boiling slightly salted water till tender. Drain

and let it get cold. Next press out the moisture, using a clean

dish-cloth or napkin for the purpose, then rub the cauli-

flower through a fine sieve. Melt an ounce of butter in a

stew-pan, put in the cauliflower

puree and stir over the fire for

a few minutes, season with salt,

pepper, and grated nutmeg, and
add a gill of well-reduced becha-

mel sauce. Cook the whole for

ten minutes, stirring frequently.

Incorporate the yolks of two eggs, and when this is done

remove the pan from^ the fire. Whisk to a stiff froth

two whites of eggs. Add them to the mixture and fill up
eight or ten small mousse or china entree cases, previously

I llliln 1, :
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about fifteen minutes in a fairly-hot oven. Dish up,

garnish with crisp parsley, and serve.

NOTE.— If liked, one or two ounces of fine-chopped ham
or tongue can be added to the above mixture before it is

baked. This will make the dish more tasty, especially if

served as an entree.

Carrots a la Maitre d’Hotel.

(Garottes a la Maitre d’Hotel.)

Wash and scrape one or two bunches of young carrots,

cut them lengthwise into quarters, and boil in salted water

till tender. Drain them and put them in a casserole with

1 oz. of butter ; saute them quickly over the fire
;
add a

dessert-spoonful of finely-chopped parsley and a tea-

spoonful of lemon juice. Shake the pan over the fire

for some minutes. Season with salt, pepper, and a pinch

of castor sugar. Just before serving add a teaspoonful of

liquified meat glaze or meat extract.

Turnips au Gratin.

(Navets au Gratin.)

Pee! thinly eight or nine medium-sized young turnips,

cut them into slices and wash them. Drain them tho-

roughly. Melt two ounces
of butter in a stew-pan,

when hot put in the turnips

and stir over a brisk fire,

season with pepper and
salt, moisten with a little

stock, and cook till tender.

Rub half through a sieve

as puree. Arrange the slices on the puree in a well-

buttered gratin or pie dish. Sauce over with a well-reduced

bechamel sauce, sprinkle the surface with fine bread-

crumbs and grated cheese, adding a few tiny bits of butter

here and there. Bake in a sharp oven for about ten

minutes, long enough to nicely brown the top.
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Spinach Souffle.

Souffle d’Epinards au Gratin.)

Pick, wash, and boil a pound
of very fresh spinach, drain

it, and rub through a fine sieve.

Melt an ounce of butter in a

small stew-pan, stir in half-ounce

of flour, cook it whilst stirring,

but do not let it take colour

;

add a little stock or water and work vigorously with a wooden
spoon over the fire till it resembles a smooth paste ; next

add half-gill of cream, work again, and lastly put in the

spinach puree. Season to taste with salt, pepper, and

nutmeg. When thoroughly mixed stir in half-ounce of

grated cheese. Butter a large china souffle case, sprinkle

the inside with grated cheese, and fill with the mixture.

Cover the top with grated cheese mixed with an equal

quantity of fresh breadcrumbs. Place a few tiny bits of

butter on top of each, and bake in a very hot oven for

about fifteen minutes. Dish up and serve at once.

Cauliflower au Gratin.
(Choufleur au Gratin.)

Wash and trim a cauliflower and boil it in fast-boiling,

s’xghtly salted water till tender. When done, drain well

and shape it neatly. Have ready some white sauce

(bechamel), well seasoned and mixed with some grated

cheese. Butter a gratin-dish and put on it a table-spoonful

of this sauce. Upon this place the cooked cauliflower

(head upwards). Sauce over completely with white sauce»

besprinkle the surface with breadcrumbs and grated

cheese. Place a few tiny bits of butter here and there on

top and bake in a very hot oven for about fifteen minutes,

so as to brown it nicely.
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Macaroni au Gratin.

Blanch and cook in salted water half a pound macaroni

or spaghetti ; when done, drain them in a colander or

sieve, and let cool. The macaroni may, if liked, be cut

into short pieces. Heat up an ounce of butter in a stew-

pan, put in the cooked

macaroni, season with

salt and pepper to taste,

also a good pinch of

Krona or Paprika pepper,

and moisten with a gill

of good white sauce.

Mix carefully, so as not

to mash the macaroni, with an ounce of grated cheese.

Pile this neatly in a buttered gratin-dish, pour over a

little more white sauce if needed, then sprinkle over with

grated cheese and breadcrumbs, also a little oiled butter,

and bake in a sharp oven for ten minutes.

Italian Macaroni Pie.

Cut half to three-quarters of a pound of cold beef or

mutton into thin slices, peel and slice thinly half an onion,

slice likewise three or four firm but ripe tomatoes, and
boil quarter-pound of macaroni in slightly salted

water till tender. Cool and drain the macaroni and

cut it up rather small. Line a buttered baking dish with

macaroni and range the meat, onion, and tomato slices in

layers on the baking-dish. Season with salt, pepper, and
nutmeg, pour over a little sauce or stock, and cover the

top with macaroni. Sprinkle over some breadcrumbs and
grated cheese, then bake for about thirty minutes in a

hot oven.
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Italian Risotto.

Wash in cold water half-pound of Patna or Carolina rice,

dry it well, and put it in a casserole stew-pan containing

two ounces melted butter. Stir this over the fire for a

few minutes with half a small finely-minced onion
;
the

latter must not be allowed to brown. Now add about

half a pint of stock and let reduce, then add half a pint

of tomato pulp, and more stock. Continue to cook whilst

stirring. Season with salt, pepper, and a handful of

chopped pimientos. Lastly add about an ounce of grated

Parmesan cheese. Nearly all the moisture must become,

absorbed by the time the rice is cooked.

Eggs en cocotte.

Butter six or eight little cocotte pans, put a dessert

spoonful of fresh cream into each.

Break carefully as many fresh eggs,

placing one into each pan containing

the cream. Sprinkle over a little salt

and pepper to season, then cook in a

fairly hot oven for about six minutes

by which time the eggs should be sufficiently set. Dish

up and send to table hot.

Eggs a la Rouennaise.

Prepare a puree of ham mixed with a little foie-gras

and well seasoned with rich brown
sauce. Put a table-spoonful of this

into as many previously buttered soufiie

cases as may be required. Heat them
up in the oven and place a neatly

trimmed poached egg on top of the

puree. Pour a little hot white sauce over each* egg and

besprinkle with a little finely chopped ham. Dish up and

serve hot.
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Egg Coquilles with Spinach.

Have six or eight very small coqiiille or

marmite pots, or china souffle cases, butter

' them and put a table-spoonful of prepared

and seasoned spinach in each ; upon this

put about a dessert-spoonful of cream.

Break a fresh egg in each, season

with pepper and salt, and bake care-
• fully in a moderately heated oven

for eight minutes. Dish up and serve quickly.

Baked Stuffed Tomatoes.

(Tomates farcies.)

Chop finely four ounces of cooked cold ham, one ounce

of beef-suet or fat bacon, and three or four mushrooms.
Mix these with one teaspoonful of chopped parsley

; add

a grate or two of lemon rind. Fry these ingredients in a

little butter, then season, and moisten with a beaten egg.

Remove the stalks from four large ripe but firm tomatoes.

wipe them and cut each in halves. Scoop out some of thc-

pulp, which may, if liked, be mixed with the stuffing. Put
enough of the mixture in each half of tomato to ccm-
pletely fill them ;

sprinkle the top with breadcrumbs, and
put a small piece of butter in the centre of each. Put

them on a buttered fireproof dish, and bake in a fairly

hot oven for about twenty minutes.
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(Tomates au gratin a I’lndienne.)

Blanch six to eight tomatoes, remove the skins, and

place them in a deep fireproof dish (previously buttered).

Mix half a pint of tomato
sauce with a dessert-spoon-

ful of curry paste and a

table-spoonful of red cur-

rant jelly
; boil for five

minutes. Season the

tomatoes, and pour over

them the prepared sauce.

Sprinkle with grated cheese, Panurette or breadcrumbs,

and a little oiled butter. Bake in a hot oven for fifteen

minutes. Fry a few slices of streaky bacon, place these

on top of the tomatoes, and serve with a small dish of

plain boiled rice.

Plain Omelet.

Beat up four fresh eggs, and season with salt and pepper.

Melt in an earthenware omelet

pan three-quarters of an ounce

of butter ; when hot pour in

the beaten eggs, and stir over

the fire till they begin to set

;

then shape into an oval

at one end of the pan, folding in the ends ; allow

it to set and take colour, and turn out into a hot

dish.

Kidney Omelet.

(Omelette aux Rognons.)

Skin two sheep’s kidneys or half a small veal kidney;

cut it into thin slices, season to taste, and fry with one

ounce of butter blended with a very small chopped shallot

;

add a little brown sauce and keep hot. Beat five eggs
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together with two table-spoonfuls of milk
;

season with

salt and pepper. Melt one ounce of butter in an omelet

pan, pour in the omelet mixture, and stir it over the fire

until it begins to set
;
then put in the stewed kidneys and

fold in the ends of the omelet ; when nicely brown slip

the omelet on to a hot dish, pour a little hot tomato

or brown sauce round the base of the dish, and serve

at once.

Wash and peel three or four fresh mushrooms, chop

them and fry in half an ounce of butter, blended with a

small chopped shallot
;

season with salt and pepper to

taste, and keep hot. Prepare a plain omelet, when ready

to fold put the mushroom puree in the centre, then fold

in the ends and allow the omelet to take colour ; turn it

out on to a hot dish, and serve.

Tomato Omelet a la Viennoise.

Whisk up four or six fresh eggs in a basin, season with

salt and pepper and pour the eggs into a well buttered

fireproof souffle dish
;
bake in a fairly hot oven till the

omelet is set and of a nice golden brown. Make an incision

in the centre of the omelet,

and fill the cavity with

made as follows : Pe
three or four small rip„

tomatoes; this is best done
by dipping each into hot water for a few seconds. Then
cut them into quarters, and toss in a little butter over
a quick fire

; season with salt and Paprika pepper, and
use as directed.

This omelet should be served in the dish or pan in which
it is baked.

Mushroom Omelet.

(Omelette aux Champignons.)

tomato stew, which
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White Sauce (Quickly made).

Melt an ounce of butter in a small casserole, stir in half

ounce of Brown and Poison’s cornflour
;
when smooth

moisten with half-pint of milk and stir the mixture over

the fire till it boils. Cook from eight to ten minutes ;

season to taste, and serve.

To make a richer sauce add two table-spoonfuls of thick

cream and re-heat without letting the sauce boil again.

Bechamel Sauce.

Melt one ounce of butter in a small casserole, stir in

one ounce of flour (bare weight), and cook for a few

minutes without browning ;
then add half a sliced carrot,

half a small onion stuck with a clove, half a bay-leaf and

a small blade of mace ; and dilute with one gill of good

white stock and half a pint of milk. Stir [till it boils,

and let simmer gently for about twenty(^minutes to half

an hour
;

strain the sauce, season to taste, and use as

required.

Tomato Sauce.

Slice three to four small ripe tomatoes, and fry them in

a casserole with four ounces of raw ham or bacon, cut into

dice, and one ounce of butter ; then add a few slices of

carrot, onion, and a very little celery, a small bay-leaf,

and a blade of mace. Next add half a pint of brown sauce

or bechamel, also a few mushroom trimmings, if handy,

and cook gently for twenty minutes longer, adding a little

stock, if found too thick
;
when done, strain and season

to taste.

Brown Sauce.

Take i- pint brown stock, 1 small onion, 1 carrot, 1 ripe

tomato, 1 oz. of butter or dripping, 1 oz. of flour, 1 dessert-

spoonful of mushroom ketchup, 1 teaspoonful of vinegar,

salt and pepper.
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Peel and chop the onion, scrape and slice the carrot,

and slice the tomato. Melt the butter or dripping in a

casserole
;
when hot add the flour, then all the vegetables,

and fry a little, stir over the Are until nicely browned ;

now add the tomato, vinegar, ketchup, and stock, stir until

it boils, skim well, and allow to simmer for about half

an hour
;
strain, and season to taste.

Curry Sauce.

Peel and slice a small onion, scrape and slice a small

carrot, fry both together in half-ounce of butter ;
when

the onion has acquired a light brown colour, add one

table-spoonful of good curry powder, and stir for a few
minutes. Next add a small peeled and chopped apple,

moisten with half a gill of tomato pulp, and a gill of brown
sauce, allow to boil for a few minutes ; season to taste,

and pass it through a fine strainer
;

re-heat, and stir in

last of all a finely chopped gherkin. Use as required.

Cornflour Souffle.

Take 1 table-spoonful of cornflour, 2 eggs, ^ pint of milk,

1 oz. of castor sugar, flavouring essence.

Mix the cornflour with a little milk, put the rest on the

fire to boil in a casserole, sweeten with sugar, add the

mixed cornflour, and stir all over the fire until it boils again.

Beat up the yolks of eggs and add to the mixture ; whisk
the whites of eggs to a stiff froth, stir these gently into

the mixture, add three drops of almond, vanilla or lemon
essence

; pour into a buttered shallow fireproof dish, and
bake for about fifteen minutes in a fairly hot oven

; dredge
with sugar, and serve quickly.

Vanilla Souffle

Take 1 oz. butter, f oz. flour, 1 gill of milk, 1 dessert-

spoonful of castor sugar,
i- teaspoonful of vanilla essence,

and 4 eggs.

F
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Melt the butter, stir in the flour, add the milk, and cook
until it leaves the sides of the pan clean

; then take it off

the fire, and add the yolks of eggs, one at a time, beating
the whole well together

; add also the sugar, the vanilla
essence, and the stifliy-whisked whites of eggs. Turn
into a china souffle dish, and bake for about 40 minutes.
Place the souffle dish on another hot dish, and send to

table immediately.

Baked Custard.

Take 4 eggs, 1 pint milk, and 2 table-spoonfuls castor

sugar. Break the eggs separately into a basin, add the

sugar, beat thoroughly, add the milk by degrees, pour
into one large or several small china souffle dishes,

grate over a little nutmeg, and bake slowly in an oven
till well set

;

then dish up and serve.

Apple Amber.
Peel, core, and slice and cook 1 pound of apples in a

casserole, with 1 gill of water ; add 6 ozs. of sugar and

3 ozs. of buttsr. When cooked rub the mixture through

a hair sieve and stir in two yolks of eggs. Pour this

into a buttered fireproof dish. Bake in a moderate oven

for about fifteen minutes. Whisk the two whites of eggs

stiffly, sweeten to taste, and pile on top of the pudding.

Decorate with halves of cherries and dredge with castor

sugar. Return to the oven for another ten minutes and

serve hot.



It’s the Quality

that tells.

rhe Finest Cocoa

in the World,



FOR

“ Fireproof Porcelain
”

ARTICLES

INSIST UPON THE TRADE MARKS

(C. PILLIVUYT <& CO., MEHUN, FRANCE)

Gold Medal, Health Exhibition, London, 1884.

Grand Prix, Paris, 1900.

THE OLDEST AND MOST RELIABLE
MAKE UPON THE MARKET
in White, Brown, Green, Green and Gold,

Imitation Crust, &c.

PROPRIETORS ;

J. CHOMETTE & SON,
15, HATTON GARDEN, LONDON.

TELEPHONE-117 HOLBORN.

Also IMPORTERS of FRENCH COOKING EARTHEN-
WARE. Poterie Culinaire, Vallauris, Digoin, Paris.

AS ILLUSTRATED IN THIS BOOK

WHOLESALE ONLY. In connection with all the Stores

and Retail Establishments in London and the Provinces.



By C. HERMAN SENN.

This voluminous work, which has been dedicated, by

gracious permission, to H.R.H. the Princess of Wales,

may be justly termed the most up=to=date Book on

Cookery.

The Author, in compiling the Menus and Recipes,

has striven to combine economy with excellence, based

on his experience in the old century, with the new

century’s ideas and requirements.

Everything pertaining to Recherche Cookery is found

in this book — being an exhaustive treatise on every

branch of Cookery and Gastronomy.

No less than 5,000 Recipes, Cooking Methods, and

Menus, together with over 400 Illustrations, are given in

this book.

Price, 21/- Edition de Luxe, 33/-

The Food and Cookery Publishing Agency,
329, VAUXHALL BRIDGE RD., VICTORIA STATION, S.W.



THE CULINARY LIBRARY.
Standard Books for Cooks and others.

By C. HERMAN SENN, G.C.A.

THE NEW “CENTURY COOKERY” BOOK.
—Enlarged Edition. Containing over 5,000
reci])es of Dishes and Methods of Cooking, with
over 400 illustrations. It forms one of the
largest and most complete collections of cooking
recipes for recherche dishes ever produced in this

country. Every up-to-date Chef and Caterer
should possess a copy. Post free, 21/9.
Edition de Luxe, 33/- ... ... 21 /-

THE MENU BOOK; or, Practical Gastronomy.
—A complete Menu Compiler and Register of

Dishes. The most useful book for Managers
and Chefs ever published. It gives the con-
densed directions of over 6,000 dishes, and many
specimen menus for all occasions. Post
free, 5/3 ... ... ... ... 5 /-

RECHERCHE ENTREES.—This lately pub-
lished book of over 250 pages contains a
collection of the newest Entrees, presenting
the latest ideas of the Entree course dishes,

being of the highest type of Continental and
English cookery. Pidce 5/- illustrated. Cheap
Edition, 3/6. By post 4cl. extra ... ... 3/6

RECHERCHE SIDE DISHES.—Fifth Enlarged
and Revised Edition now ready. A handy book
of recipes for dainty Hors-d’CEuvre, Savouries,

Salads, and Sandwiches, containing about 600
reliable recipes. Post free, 3/9 ... ... ... 3/6

SAVOURY BREAKFAST, DINNER, AND
Supper Dishes.-—A collection of some 500
useful and novel Recipes of Dishes suitable for

breakfast, luncheon, and supper, also after-

dinner savouries, etc. Post free, 3/9 ... ... 3/6

RECHERCHE LUNCHEON AND DINNER
Sweets.—The latest book on Sweet Entrer
mets, hot and cold dishes for all occasions.

Beautifully illustrated. Post free, 2/9 ... ... 2/6



A BOOK OF SALADS; or, tire Art of Salad
Dressing.—By Alfred Suzanne and C.H.S.

This little book is unquestionably the best in

existence. It contains reci[ies for Green Salads,

Vegetable Salads, Fish Salads, Poultry and
Game Salads, Meat Salads, and Fruit Salads.

Salad Dressings and Sauces are also fully

treated. Post free, i/8 1/6

ICES AND HOW TO MAKE THEM.—Anew
treatise on Plain and Fancy Ices, Cream an

" Water Ices, Ice Puddings, Souffles, Sorbets
IMousses, Cooling Cups, Iced Drinks, etc., etc.

New 3rd Edition. Post free, 2/3 ... ... 2/-

EMERQENCY DINNERS; or, the Amateur
Cook’s Manual.—Practically everyday routine

of cooking is covered by the 300 Recipes. A
special chapter of useful Invalid Cookery
Recipes is given, also Specimen Menus. Post
free, 2/3 ... ... ... ... 2/-

MANLAL FOR DIABETIC DIET AND
Cookery.—A reliable guide book, giving
directions for the preparation of sugarless and
starchlcss food and drinks, with many useful

dietetic hints for persons suffering from Diabetes.
Post free, 2/8 2/6

COOKERY FOR INVALIDS AND THE
Convalescent. — A collection of valuable
recipes, useful in the preparation of tempting
dishes and drinks for the sick and convalescent.
Post free, 1/8 1/6

DICTIONARY OF FOOD AND CULINARY
Encyclopaedia.—A vocabulary of technical
terms, the names of foods, cooking auxiliaries,

condiments, and beverages. Specially adapted
for Chefs, Hotel and Restaurant Managers,
Cookery Teachers, etc. (New edition just
published, 2/-). Post free, 2/2 ... 2/-

POTATO COOKERY,—By A. Suzanne and C.
Herman Senn. 300 ways of cooking and
serving potatoes for table. Post free, 1/8 ... 1/6

CHAFING-DISH & CASSEROLE COOKERY.—A neatly got-up little book dealing with the
above subjects, which are coming rapidly back
to popularity. This manual is full of excellent
recipes and practical advice, to suit every-
one’s taste and pocket. Post free, 1/8 ... ... 1/6



HORS - D’OEIJVRE AND SANDWICHES.—
Forming Part 3 of Recherche Side Dishes, 102
pp.^By C. Herman^Senn. Post free, 1/8 ... 1/6

EGGS AND OMELETS: How to Cook Them
in 250 Different Ways. Every imaginable
method of cooking and serving eggs for table
is carefully and lucidly treated in this handy
volume. Post free, 1/8 ... ... ... 1/6

THE PRACTICAL COOKERY MANUAL.—A
Family Cook-Book, compiled on popular h'nes

to meet the present-day requirements. Some
400 Recipes of Plain and Middle-class Cooking.
Fourth Edition. Post free, 1/2. With Illus-

trations and better binding, 2/6 ... ... ^.. 1 /-

COOKING IN STONEWARE.—A Handbook
giving full directions for cooking food in earth-
enware pans or casseroles. Post free, 7d. ... 6d.

THE POPULAR COOKERY BOOK; French
and English Dishes for small households.
—Post free, 7^d 6d.

POPULAR BREAKFAST DISHES AND
Savouries.—Post free, 6d.

THE ART OF CURRY MAKING.—A reliable

Manual on the treatment of Curries, containing
a number of recipes by the late Charles
Francatelli. Post free, 7d. ... 6d.

TABLE SERVIETTES: HOW TO FOLD
Them.—The Art of Napkin Folding fully

explained and profusely illustrated by means
of 130 diagrams and half-tone portraits. Post
fr ee, i/i ... ... ... ... ... ... 1 /™

SIMPLE COOKERY FOR THE PEOPLE.—A
collection of 130 recipes. Post free, ijd. ... Id.

Any of the above-mentioned Works may be obtained
from the

FOOD AND COOKERY PUBLISHING AGENCY,

329, Vauxhall Bridge Road,

Victoria Station, London, S.W.

Remittances must in every case accompany orders. Cheques and

Postal Orders should be crossed and made payable to the Manager.

Illustrated Booklet of 5tandard Books for Cooks and

Caterers sent post free on application.

THE DOTOLPH PRINTING WORKS, 8, GATE STREET, KINGSWAY. W.C.
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